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Bottling line improvements 


PWVJ staff report 


BR ackson Family Wines (JJFW, Santa 
Rosa, CA) has converted two bot- 
tling lines to receive bulk glass in 
¥ place of bottles in reshippers in 
early 2012. The conversion from the 
labor-intensive process of depalletizing 
reshippers of glass bottles has reduced 
the potential for injuries and damage to 
reshippers and partitions. 

Emmeti USA provided engineering, 
design, and implementation for the 
entire installation-upgrade of bottling 
equipment. Emmeti engineers devel- 
oped a line layout that reused as much 
of the existing conveyors and gam 
equipment as possible. 

JEW benefits from two 
brand new lines, while still 
utilizing selected pieces of 
conveyor and some of their 
existing machines, to reduce 
overall costs, while incorporat- 
ing advanced technology to 
automate the lines and achieve 
higher efficiency of 250 bottles 
per minute (18,000 per hour). 
Emmeti engineers developed 
and wrote the software to con- 
trol the entire two lines, not 
only Emmeti equipment, but 
all other equipment supplied 
by Collopack Solutions on the 
two lines. 


Two automatic Bulk Depalletizers 
model Lobster (cover photo) are 
used to remove layers of prod- 
uct that are not inside of a 
case. Emmeti’s model Lobster 
depalletizer can remove bot- 
tles using a sweep-type head 
about 90% of the time, or for 
reverse tapered bottles, or 
bottles that should not have 
shoulder to shoulder contact; 
the depalletizers can pick and 
place bottles off the layer and 


Bertolaso low vacuum filler 


DOOST EFFICIENCY 


onto the receiving table via inflatable 
tubes. 

The rugged machine  construc- 
tion meets all seismic requirements of 
California and is capable of respond- 
ing to new situations. The machine is 
designed for speeds of 2.5 layers per 
minute with a pallet and interlayer 
dimension of 44 inches x 56 inches. 

Pallets of bottles that are supplied 
by OI and Verallia are delivered to 


‘the depalletizer via fork truck to the 


manual pallet undressing area. They 
are motorized forward on conveyor and 


positioned for undressing (plastic cover 
and straps are removed). Operators can 
move between two platforms at two 
levels to allow full unwrapping with 
ease of movement. JFW can accommo- 
date one unwrapped pallet outside the 
depalletizer area, positioned right out- 
side the entrance and one unwrapped 
pallet inside the depalletizing area. 
These areas are controlled by motor- 
ized gearmotors controlled by variable 
frequency drives. 

The bottles move to the layer-dis- 
charge platform where the machine 
transfers a layer of bottles to the receiv- 
ing table. Four guides, electro-pneu- 
matically activated, square and transfer 
a layer of bottles onto the receiving 
table. A set of clamps holds the tier 
sheet during the transfer of the bottles. 
An independent layer-centering device 
holds the layer below the one being 
transferred to guarantee stability of the 
pallet during the sweeping operation. 

The Emmeti depalletizer on each 
line has automatic and independent 
dunnage removing devices with vac- 
uum-generated suction cups. 
Motorization of rotating and 
vertical motions has gearmo- 
tors controlled by variable fre- 
quency drives and encoders. 
The dunnage is placed inside 
a magazine and stacked and 
stored for later retrieval by a 
fork truck driver. 

Emmeti/Logik depalletiz- 
ers are designed to recall any 
pallet pattern programmed 
and stored inside the touch 
screen operator console. JFW 
receives some of its bulk bot- 
tles inside thermoformed trays 
that Emmeti’s Pick & Place 
Head is designed to receive 
and remove bottles from 
inside the trays, and then the 
head removes the trays into 
the appropriate dunnage mag- 
azine. Thermoformed trays 
are often returned to the glass 
manufacturer for reuse. 


One Bertolaso EPICA 60/2100 
automatic Low Vacuum Filler, (this 
page) equipped with sixty fill- 
ing valves with a maximum 
speed of 250 750ml bottles 
per minute, has been inserted 
into an existing line. It is elec- 
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tronically synchronized with an exist- 
ing Bertolaso bottle blower, 12-head 
Bertolaso corker, and screw-capper. 

A ring bowl (AISI 304 stainless steel) 
minimizes wine turbulence and has a 
bottom that is sloped to allow complete 
drainage of the liquid during the wash- 
ing stages or emptying of the bowl. The 
lid is locked to the bowl mechanically 
by means of outer locking screws that 


Sipac accumulation table between filler/ecorker and capsuling machine 


Photos by Don Neel 


are not in contact with the wine. 

Filling valves are fully constructed of 
AISI 316 stainless steel. The fill height in 
the bottle is obtained by a quick adjust- 
ment of the threaded sleeve permitting 
a regulation up to 50 mm. Centering 
cones are fitted to the filling valves to 
permit a perfect centering of the bottle 
under the filling valves before the fill 
tube enters the bottle neck. 


! “y e) 
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Boutes barrels are unique barrels with 5 
2 


0 
a distinct character, from 125 to 600 ) 
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to 75 hectoliters. 
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product, in order to give you the best. 


Manny Martinez 510-799-1518 boutesusa@sbcglobal.net 
Andy Gridley 707-363-7555 usaboutes@yahoo.com 


Bertolaso capsuling machine 


Liquid feeds from the bottom con- 
trolled by a pneumatic valve controlled 
by the level control probe. The product 
flows into the bowl through AISI 304 
stainless steel tubes and is conveyed 
into the bowl by means of a rotary dis- 
tributor. The section and the geometry 
of the tubes and the rotary distributor, 
as well, are sized to reduce the shaking 
and the flow speed of the liquid to the 


aa || 


= 
ws) 


For more information please contact 


laquaTools, Inc, ERECT 


water driven products & solutions 


Krones labeler 


minimum possible thereby permitting 
the necessary stability of the product. 

. A conductive probe cntrols liquid in the 
bowl at a constant level, thereby permit- 
ting a controlled and gentle feeding of 
the product. 

The system to protect the wine in the 
bowl from oxygen pick-up includes an 
inert gas blanket that is created to pre- 
vent air/wine contact in the filler bowl. 
The air is removed from the bottle and 
canalized into a separate circuit. The 
system is complete with pressure regu- 
lator, pressure gauge, and system for 
inert gas injection into the bowl. 

A system automatically performs the 
CIP function by PLC including auto- 
matic insertion of the stainless steel 
cups on the filling valves and centering 
cones without manual intervention. 

JFW inserts natural corks into bottles 
of red wine while white wines receive 
natural corks or synthetic closures, and 
375ml bottles receive screw caps. 


Bottle conveying line from filler to capsuling 


The. aueteys Ss 
BEST Performing 
Cleaning Heads 


Clean 
Barrels 


& machine (page 7) includes a Sipac accu- 
Tanks mulation table designed to handle three 
with one minutes of accumulated bottles, should 
tool! there be a problem with the capsular or 


labeler. This gives the operator enough 
time to fix the problem, without taking 
up valuable floor space with “miles” of 
conveyor. 


One Bertolaso Rotary Monobloc ZETABLOC 
10B/18R Capsuling Machine (page 7) was 
installed downstream from the new 
filler that dispenses and spins tin or 
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polylaminate capsules at a maximum 
speed of 300 bpm. The machine has 
eight feeding-cups and 18 spinning/ 
smoothing heads. 

Important features of this machine 
include: a long autonomy capsule maga- 
zine to hold approximately 15,000 cap- 
sules with drawers that can accept 725 
mm long sticks, an automatic loading 
arm, and a horizontal flat belt conveyor 
to feed capsules into the dispensing unit. 
The capsule dispensing module has two 
parallel horizontal troughs and mechan- 
ical fingers separating the capsules from 
the stick as they approach the dispens- 
ing cups on the application turret. Air 
blows the capsules onto the bottles. 

The capsules are an aluminum/ 
poly/aluminum laminate supplied by 
Maverick Enterprises, Inc. 


One Bertolaso Accumulation Table automati- 
cally rejecting bottles with no capsule 
is located just after the Bertolaso cap- 
suling machine. The table is composed 
of five-lanes, 2,000 mm long, complete 
with drive and return heads, motor, and 
chain in AISI 430 stainless steel. 


The Krones Autocol rotary labeler (this page) 
which is designed with a 720-mm diam- 
eter bottle table and 15-bottle plates and 
two labeling stations applies body front 
and body back pressure-sensitive (p-s) 
labels to three different styles of bottles. 
With a rotary labeler, bottles are firmly 
held and centered between the bottle 
plate and a spring-loaded centering bell. 

The pressure-sensitive applicator that 


Photo by Don Neel 


PW Journal 


Fall 2012 | 9 


COWER STORY 


Photo by Don Neel 


Bortolin carton erector 


is mostly servo-driven guarantees a 
supply tolerance of labels at the spender 
plate of +/- .05 mm. A sponge or brush 
pad then secures the label to the bottle. 
Auto splicing via end of the reel detec- 
tion and an extended rewind system 
capable of storing up to three to four 
rolls of web material are available. Bottle 
table control is accomplished using a 
mechanical cam or programmable servo 
motor control. 

Suppliers of p-s labels include 
Collotype Labels, Grigsby Label, and 
Metro Label. The p-s label web material 
(polyester) is recycled by SFT recycle. 


Bortolin FOC 23/30 Carton Erectors (this 
page) with a speed capability of 30 cpm 
have been installed on both lines. Flat 
cases are mechanically moved from the 
magazine to the forming area. In the 
forming stage, vacuum cups open up 
the carton; a reciprocation plate enters 
the carton for support and flap registra- 
tion in order to glue and close the bot- 
tom flaps. 

These machines form the corrugated 
shipping cartons and seal the bottom 
flaps with hot melt glue. The machines 
operate efficiently and automatically 
only requiring manual intervention for 
placing carton blanks into the magazine 
of the carton erector. Adjustment for 
different size cartons is very quick and 
easy only requiring the turning of a 
hand wheel. Preventive maintenance is 
minimal, primarily lubrication, as there 
are very few wear parts. 

Using brushless motors, the Continuous 
Bottle Dividers (page 10) for Case Packers 
are designed to receive bottles from a 
single lane conveyor and divert them 
into three separate infeed lanes into 
the case packer area, keeping them in a 
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single line to feed the case packer. The 
flow of the bottles does not slow or stop 
the conveying line. 


Two Emmeti automatic Case Packers Model 
Eagle 100/3 (page 10) have three gripping 
heads to pick up 36 bottles each cycle 
and deposit them inside three cartons (4 
bottles x 3 bottles). The machine can be 
adjusted according to the best speed rate 
for all bottle sizes. Emmeti case packers 
are designed to accommodate a wide 
range of bottles and can do so utilizing 
gripping, pick-up systems. At pick up 
of the bottles, the 36 tulip heads inflate 
for the pick-up cycle and deflate as they 
release bottles inside the cartons. 

Low maintenance is standard with 
Emmeti’s self lubrication guides and 
supports, VULCOLAN sliding wheels 
and nylon transmission belts are used to 
reduce maintenance costs. The machine 
is easily accessible from all sides. The 
case packer has grease cartridges 
installed, to provide for automatic greas- 
ing of linear guides. This means very 
low maintenance and the cartridges last 
for at about two years. After two years, 
the cartridges may need replacement, 
at a minimum cost. Weight distribution 
is not a problem on the Emmeti case 
packer due to balance on the support col- 
umn. This method eliminates concern 
about weight distribution of the load. 

Bottles arrive from the table top chain 
conveyor to the Eagle case packer’s full 
container accumulation table and cana- 
lizing section. A set of fingers, fit onto 
channels, is designed to check the cor- 
rect positioning of all bottles in the pick- 
up section and detect if any bottles have 
fallen. If a fallen bottle is detected, the 
machine automatically stops. 

The machine is equipped with a pres- 
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Bottle dividers ahead of case packer 


sure release bar to avoid back pressure 
on the bottles during the pick-up cycle. 
Emmeti engineers have designed the 
system to avoid any contact between bot- 
tles and guides, thus avoiding any bottle 


i 
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and label damage after the pick-up. 
Emmeti supplied a carton conveyor 
-inside the case packer that is equipped 
with a sensor able to detect the pres- 
ence of the carton. Emmeti supplies 


Albrigi from ColloPack 
The closer you get, the better it looks 


COLLOPACK 


SO LUT VOUN'S Etec 


Emmeti Eagle case packer 


a carton centering device in the case 
packer to ensure that the carton is in 
the right position during the loading 
cycle. If a case is missing or not properly 
positioned, the machine automatically 


* Multiple unique features 
inside and out provide distinct 
advantages. Bright annealed 
finished stainless steel, rolled 
and polished seams, pickled 
and passivated surfaces for 
ease and efficiency of cleaning. 


Superior quality in every detail 
and unmatched aesthetic 
appearance. 


+ 25 year warranty on material 
defects and workmanship. 
Nothingelse 

_———like itn the i 


industry. : : 
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171 Camino Dorado Ave, Napa, California 94558 + 707.258.3940 + www.collopack.com 
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Bortolin bottle partition inserters 


stops. A sensor is installed inside the 
case loading section to allow the restart 
of the machine cycle only when the right 
number of cartons is in position. There 
is another sensor outside the case con- 
veyor to stop the machine in case of any 
jams outside of the case packer. 

The machine is equipped with an 
Allen Bradley PLC (Control Logix) and 
an operator interface Panelview 700+. 
Bottle speed can be adjusted with a three- 
speed selector pick-up arm, depending 
on the size and rate of the bottles. 


Two Bortolin MA 91/2 Bottle Partition Inserters 
this page) are positioned after the case 
packer to insert solid board partitions 
into the cases at speeds up to 40 parti- 
tions per minute. Suction cups in the 
head unit remove a bottle partition from 


1950's. We specialize in providing 
cost-saving, sustainable solutions == Design 
to meet winery needs. 

e: Bob Chrobak@KennedyJenks.com 
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Alpine spiral elevator 


a hopper. A pneumatic device opens the 
bottle partition while being moved into 
position. The expanded bottle partition 
is inserted into each case. The cases 
containing bottle partitions are released 
and two empty cases are positioned for 
the subsequent cycle. Inserting parti- 
tions after rather than before the bottles 
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have been placed in the carton improves 
line efficiency and reduces label and 
partition damage. 


Bortolin TVM2 Vibrating Belts, approxi- 
mately six feet long with a production 
capacity of 80 cpm, are positioned after 
the partition inserter. These machines 
gently, vertically vibrate the carton in 
order to insure that the partitions are 
completed seated in the carton without 
any label or partition damage. Two fre- 
quency inverters control the vibration 
and adjust the belt speed. 


Two Bortolin Mara HM High Speed Case Sealers 
fold and seal the top and or bottom car- 
ton flaps with a hot melt glue system. 
The machine is approximately 10 feet in 
length and has a production speed up 
to 60 cartons per minute. The Mara is 
extremely easy and quick to adjust and 
changeover. 


Alpine Spiral Elevators (this page) are a ver- 
tical conveyor incorporated into the line, 
by Emmeti/Sipac, that is 15 feet 9 inches 
tall and transfers full cases of wine up a 
patented incline to overheard case con- 
veyors, on the way to the case palletizer. 


Summary 

With installation of new high effi- 
ciency technology, the total packaging 
waste has been reduced by 5%, and 
energy costs have been reduced by 
roughly 20%. a 
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organoleptics 


of 


red wine 


Julien Michel, Michael Jourdes, Maria Silva, Pierre-Louis Teissedre, 


Université de Bordeaux ISV tV, Faculté d'CEnologie EA 4577-USC 1366 INRA 
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annins present in red wines play 
a major role in wine quality since 
they contribute to their taste and 
color properties.'”°* The primary 
source of wine tannins is grape berry 
seeds and skins,’ which contain pro- 
anthocyanidins, also called condensed 
tannins, in their vacuoles and cell walls.’ 

Another important source of tannins 
for wine is the oak heartwood used to 
make barrels in which red wines are 
aged.*” These tannins are called hydrolyz- 
able tannins; this term refers to both ella- 
gitannins and gallotannins.'°""” Today, 
more than 500 compounds of these gallic 
acid-derived polyphenolic natural prod- 
ucts have been isolated from various 
plants and fully characterized.!0"%" 

The level of ellagitannins in oak wood 
used to make barrels depends on the spe- 
cies, age, geographical origin, forest man- 
agement practices of the tree, sampling 
position in the tree used®*** and _pro- 
cessing of the wood in a cooperage (dry- 
ing and toasting times and methods).””° 

Two European oak species used 
to make barrels — Quercus robur and 
Quercus petraea — have a higher ellagi- 
tannin concentration than Quercus alba. 


Recently, there has been an increase of 
interest on ellagitanning devel and evo- 
lution in wine, since it hé$been shown 
that they are involved in several reac- 
tions with the other phenolic constitu- 
ents of wine. It has been observed that 
ellagitannin affects red wine organo- 
leptic properties such as color stability, 
astringency, bitterness, and also protects 
wine against oxidation.” Ellagitannins 
also reveal important biological prop- 
erties (antioxidant, anticancer, anti- 
inflammatory, antibacterial, and anti- 
HIV replication activities).’’°'°° Due to 
their ability to precipitate proteins, in 
particular the salivary proteins, ellagi- 
tannin levels and composition can affect 
the astringency of a wine.””** 

We decided to focus on the identifica- 
tion and quantification of the different 
ellagitannins in the wood and the wine, 
and their influence on wine organolep- 
tic properties. For this study, oak wood 
staves were used that were classified in 
three different groups according to their 
ellagitannin concentration estimated by 
a new NIRS procedure (Oakscan®).”* 

First, we determined by HPLC-UV/ 
MS the ellagitannins level and com- 


Abstract 

Some wood substances such as ellagitannins can 
he extracted during wine ageing in oak barrels. The 
level of these hydrolysable tannins in wine depends 
on some parameters of oak wood. Their impact on 
the organoleptic perception of red wine is poorly 
understood. 

In our research, oak staves were classified in three 
different groups according to their ellagitannins level 
estimated by an NIRS (Near InfraRed Spectroscopy) 
online procedure (Oakscan®). The ellagitannin level 
and composition were determined for each classified 
stave, and an excellent correlation between the NIRS 
classification (low, medium, and high potential level 
of ellagitannin) and the ellagitannin content esti- 
mated by high performance liquid chromatography- 
ultraviolet (HPLCUV) was found. 

Each different group of NIRS-classified staves 
were then added to red wine during its ageing in 
stainless tanks, and the extraction and evolution of 
the ellagitannins was monitored. A good correlation 
between the NIRS classification, and the concentra- 
tion of ellagitannins in red wine ageing in contact 
with the classified staves, was observed. 

The influence of ellagitannin levels on the result- 
ing wine perception was evaluated by a trained 
panel of judges to confirm that the ellagitannin level 
in wine has an impact on the roundness and fullness/ 
amplitude of the red wine in the mouth. 


position in each oak stave in order to 
confirm the NIRS classification. Second, 
three different groups of staves were 
added to red wine during its ageing 
in stainless steel tanks and the ellagi- 
tannins extraction kinetics were moni- 
tored every month during four months. 
Finally, the impact of ellagitannin levels 
on the organoleptic properties of the 
obtained red wine was estimated by a 
trained panel of judges, and the results 
were treated by FIZZ software using a 
Newman test. 


MATERIALS and METHODS 

Wood origin and drying conditions 

Stave samples were constituted from 
two oak species (Quercus robur and 
Quercus petraea) from the same forest 
located in Vosges in France. Raw staves 
underwent natural seasoning during 
18 months in the Tonnellerie Radoux 
(Jonzac, France) seasoning park. 
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1.R =a-OH, castalagin 

2. R = B-OH, vescalagin 
3. R = Blyxose, grandinin 
4.R =B-xylos, roburin E 


Lyxose (L)R, = H,,R, =OH 
Xylose (X) R, =OH,R, =H 


5.R=a-OH, roburin A 

6. R = B-OH, roburin D 
7.R = B-lyxose, roburin B 
8.R=B-xylos, roburin C 


Figure 1; Structure of main monomeric ellagitannins vescalagin (2), castalagin (1), as well as the 
grandinin (3) and roburine A-E (4-8) isolated form Castanea (chestnut) and Quercus (oak) species. 


During the mechanical processing of 
raw staves, the end of each stave was cut 
just before the NIRS (Oakscan®) scanning 
and. classification.** The cut staves were 
used as starting material for the determi- 
nation of the ellagitannins concentration. 
The classification realized by NIRS was 


organized in three groups according to 
their polyphenols index (low potential 
(IP = 13 + 2.6), medium potential (IP = 32 
+ 7.2), high potential (IP = 50 + 9.8)). Each 
stave (960 x 47 x 6.5 mm) was then sub- 
mitted to an identical medium toasting 
procedure using an industrial convection 


oven, with temperature level and time 
corresponding to the “moyenne plus” 
toasting level as usually used on the 
wood by Tonnellerie Radoux. 


Winemaking and wine ageing 

Cabernet Sauvignon and Merlot 
grapes were separately mechanically 
harvested in October 2008 at maturity in 
the Aude region of France. The same day, 
the grapes were separately crushed, SO, 
was added (5 g/hl), extraction enzyme 
(Kzym+®, ICV, France) and yeast (ICV 
K1®, Lallemand) were also added prior 
to their transfer to a separate stainless 
steel tank (40 hl). 

The alcoholic fermentation was con- 
ducted at 25°C. After alcoholic fermen- 
tation, malolactic fermentation was 
induced by inoculation with lactic acid 
bacteria (Viniflora CH16°, Chr. Hansen) 
for 47 days in both cases. 

In January 2009, Cabernet Sauvignon 
and Merlot red wines were assembled 
(50/50, v/v) and aged in duplicate in 
3-hl tanks with seven staves (960 x 47 
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x 6.5 mm) selected as described above. 
There was a control tank where the 
wine received no contact with oak. After 
four months of ageing in contact with 
the oak staves, the wine was filtered, 
bottled, and stored at 16° C until sensory 
evaluations. 


Wood extraction procedure 

Each wood sample was first mechani- 
cally crushed with a Mill-FOSS 
Cyclotec-10" grinder (particle size 
<0.6mm) at room temperature and there- 
after stored in the dark prior to process- 
ing. The obtained powder (4 g) was sub- 
mitted to six solid/liquid extractions by 
acetone/water (70/30) during 17 minutes 
using an accelerated solvent extraction 
system (DIONEX ASE 350) with the 
following parameters; static time set at 
eight minutes, temperature set at 60° C 
and pressure set at 150 bars. All extracts 
were combined and evaporated under 
reduced pressure, and the obtained resi- 
due was re-dissolved in 20 mL of metha- 
nol prior to ellagitannin analysis. 
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Red wine sample preparation prior 
to total ellagitannins analysis 

The red wine (50 mL) was evapo- 
rated under reduced pressure and the 
resulting dark red viscous residue was 
dissolved in methanol (20 mL) then 4 
mL of this mixture was loaded in the 
hydrolysis tubes to determine the total 
ellagitannins level. 


Red wine sample preparation prior to 
ellagitannins composition estimation 

Red wine preparation was adapted 
from Saucier et al.” A sample of a red 
wine (30 mL) was evaporated under 
reduced pressure, and the resulting 
dark red viscous residue was dissolved 
in H2O0/CH3COOH (996/4, 10 mL). This 
solution was loaded on a column (55 
mm x 25 mm) packed with TSK HW 
50F resin which was previously swelled 
overnight in methanol, and equilibrated 
with H,O/CH,COOH (996/4, 250 mL). 
After loading the sample on the column, 
the acidic aqueous solvent (50 mL) was 
first used to wash out tartaric acid and 
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sugars. Then, an acidic hydrometha- 
nolic solvent [H,O/MeOH/CH,COOH 
(698/298/4), 100 mL] was used to elute 
an important amount of the non-ellagic 
polyphenols. 

The ellagitannins fraction was 
eluted using H,O/acetone/CH,COOH 
(298/698/4, 100 mL). This fraction was 
evaporated under reduced pressure to 
furnish a reddish light brown residue, 
which was dissolved in H,O/CH,COOH 
(996/4, 1 mL) and filtered (0.45 um) prior 
to HPLC/UV/MS analysis. 


Total ellagitannins concentration 
determination in wood and wine 
The total ellagitannins concentration 
was determined by the quantification of 
ellagic acid released during acidic hydro- 
lysis (two hours at 100° C, 2N HCl in 
MeOH) as previously described by Peng 
et al.” Each sample was analyzed in trip- 
licate and each reaction mixtures were 
subjected to HPLC-UV analysis using an 
Hewlett Packard serie 1100 and a 250 x 4.6 
mm, 5 pm Lichrospher 100 RP 18 column. 
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The mobile phases used were com- 
posed of solvent A [H,O/H,PO, (999/1)] 
and solvent B [methanol/H,PO, (999/1)], 
and the gradient elution was 0-35% of B 
in five minutes, 35-45% of B in 25 min- 
utes, and 45-100% of B in five minutes. 
The flow rate was set at 1 mL/minute 
with detection set at 370 nm. 


Ellagitannin composition estimation 
and determination in wood and 
wine 

The ellagitannins composition in 
wood was determined directly from 
the wood crude extract, whereas this 
composition was obtained after column 
fractionation in case of the red wine. 

Each ellagitannins were separately 
identified by comparison of their UV 
spectra and mass spectra to purified 
standard. The quantification of each 
compound 1-8 was performed using 
external standard calibration curves at 
280 nm in wood extracts or by using 
their molecular ion for the wine sample. 
The concentration of castalagin (1), ves- 
calagin (2), grandinin (3) and roburin 
A-E (4-8) were expressed as equivalents 
of vescalagin (2). 
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Other wine parameters 

The alcoholic strength, concentration 
of CO,, glucose/fructose sugar, total 
and volatile acidity, malic, lactic and 
tartric acids, the density, the pH, and 
the TPI (total polyphenolic index) were 
obtained with a Winescan® apparatus 
(FOSS-France). The total tannins and 
total polyphenols were determined by 
Bate-Smith" and Folin-Ciocalteu proce- 
dures,” respectively. The free anthocya- 
nins were measured by discolorations 
method using SO,.*” The concentration 
of the flavanols, dimeric and oligomeric 
proanthocyanins were obtained by 
from the adapted Lamuela-Raventos et 
al method44 with a ThermoElectron 
Surveyor HPLC system coupled to a 
fluorimetric detector* (see supporting informa- 
tion for detail values). 


Sensory evaluation 

All sensory analysis were performed 
by a panel of ten trained judges (seven 
men and three women). All judges had 
extensive wine tasting experience (enol- 
ogist, wine researcher, or wine sales- 
man). Preliminary evaluation of the 
wines during the ageing indicated that 


NIRS 
Classification 
(Oakscan® class) 


sample 
number | — ellagitannin 
concentrations 


5.46+0.27 
6.67+0.28 
9.64+0.50 
10.79+0.12 
10.86+0.24 
11.04+0.55 
13.20+0.25 


9.10+0.75 
12.97+0.15 
13.48+0.35 
Medium potential 13.73+0.54 
(IP=32+7.2) 16.88+0.43 
18.95+0.76 
25.09+4.73 


21.05+1.05 
21.24+0.90 
26.32+0.39 
26.59+0.04 
27.17+0.40 
29.68+3.46 
32.18+2.04 


Low potential 
(IP=13+2.6) 


High potential 
(IP=50+9.8) 


Table I: Ellagitannins individual concentration in NIRS classified oak staves 


Total ellagitannins analysis® 8 native ellagitannins analysis’ 


9.67+2.50 
15.74+4.78 
34.70+1.74 
29.91+7.06 
31.31+2.60 
26.32+3.78 46.97+3.73 4].73+9.30 
45.00+1.29 
46.95+7.83 
57.30+1.62 


4 Ellagitannins concentration estimated by acidic hydrolysis and express as mg equivalent release of ellagic acid by grams of dry wood 


mean mean 
ellagitannin ellagitannin ellagitannin 
concentration concentrations concentration 


6.13+0.3] 

5.93+1.70 
13.75+5.86 
24.44+10.62 


14.24+1.66 


15.41+1.68 
17.86+0.73 
12.92+0.65 
23.79+2.45 


13.36+1.74 
23.17+1.13 
17.03+1.13 
16.41+0.82 
24.09+1.21 
29.84+1.29 
47.15+2.08 


Each 1-8 ellagitannins separately quantified by HPLC-UV-MS and express as mg equivalent vescalagin by gram of dry wood 
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Total ellagitannins concentrations in wood 
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MB Castalagin (1) 33% MllfRoburin : (4) 9% MilliVescalagin (2) 17% Ml Roburin D (6) 24% HiGrandinin (3) 7% Ml Roburin C (8) 7% Ml Roburin B (7) 7% Mil Roburin A (5) 6% 
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| IP=3227.2 


Wood sample number 


Figure 2: 2A Total ellagitannins concentrations in the wood and correlation with the NIRS oak classification and their IP determined. 
2B Composition of the 8 main ellagitannins and correlation with the NIRS oak classification and their IP (see supporting information for detail values). 


differences among the wines were found 
in taste and in aroma. Consequently, the 
evaluation was focused on profiling the 
wine aromas and flavors in the mouth. 
A series of four wine evaluations were 
each held on a morning (between 9am 


and noon). The intensity of the descrip- 
tors (such as fruity intensity, woody 
intensity, roundness, amplitude, bitter- 
ness, astringency, wood and fruit bal- 
ance) were rated on a discrete scale 
of 1 to 7; a score of 1 indicated that a 


descriptor was not perceived, and a score 
of 7 indicated a high intensity. The inten- 
sity level of each descriptor was then 
expressed as the mean values of all the 
judges from two different testing days. 


The samples were presented in ran- 
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domly coded, clear, 125 mL glasses, 
and distilled water was provided for 
rinsing between wines. All evaluations 
were conducted at 20 + 1° C under white 
lights in separate booths. 


Data analysis 

Significant differences among wines 
and for each variable, for both analytical 
and sensorial data, were assessed with 
the Newman test, to study the effects 


avert : zi —— 


of ellagitannins concentration on all 
the constituents measured in the wines. 
The results of this data were expressed 
as the arithmetic average for the four 
wines, tasted two times, by ten trained 


judges. These statistical analyses were 


performed using FIZZ treatment v2.41B. 


RESULTS and DISCUSSION 
Ellagitannins level and composition 
in the NIRS-classified oak staves 
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The ellagitannins level and composi- 
tion in each oak stave were determined 
by HPLC-UV and correlated with the 
NIRS (Near InfraRed Spectroscopy) 
classification in order to validate this 
non-destructive classification. 

In a first approach, the total ellagitan- 
nins level was estimated by the deter- 
mination of the amount of ellagic acid 
released after acidic hydrolysis. During 
this reaction, each ellagitannin mono- 
mer or dimer released one molecule of 
ellagic acid. The total ellagitannins level 
expressed as mg of released ellagic acid 
by g of dry wood, revealed a large diver- 
sity of concentration ranging from 5.46 
to 32.18 mg of released ellagic acid per g 
of dry wood (Table I). 

Such variation between different 
staves are not surprising, since the ella- 
gitannin concentrations in oak wood 
depends on the species of oak, origin of 
the tree, rain during the staves’ season- 
ing, their degradation by micro-organ- 
isms, their chemical oxidation,7!>*>?7*° 
and treatment during the processing of 
the wood in cooperage.’*?”6 

The total ellagitannin concentration in 
staves classified in the “low potential” 
group (IP = 13 + 2.6) ranged between 
5.46 to 13.20 mg of ellagitannins per g 
of dry wood, whereas staves classified 
in the “medium potential” group (IP 
= 32 + 7.2) revealed ellagitannin levels 
between 9.10 to 25.09 mg per g of dry 
wood (Figure 2A). The third group, clas- 
sified as the “high potential” group (IP = 
50 + 9.8) ranged from 21.05 to 32.18 mg of 
ellagitannin per g of dry wood (Table I). 

Even if some small overlaps are 
observed between low and medium, and 
between medium and high ellagitannin 
potential groups, overall there is a very 
good correlation between the ellagitan- 
nin concentration in each stave, deter- 
mined by acidic hydrolysis, and their 
classification group estimated by NIRS 
procedure. This small overlap is probably 
due to variability induced by the aromatic 
toasting step during barrel production. 

In order to have a better overview 
of the correlation between ellagitannin 
concentration and NIRS classification, 
the eight main ellagitannins (1-8) were 
separately quantified by HPLC-UV-MS 
in each studied stave. As previously 
observed for the total ellagitannin level 
estimated after acid hydrolysis, the sum 
of all the different ellagitannin concen- 
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trations shows a broad range between 
the lowest (5.93 mg/g) and the highest 
(57.30 mg/g) concentrations (Table I). 

There is also a good correlation 
between the level of the eight ellagitan- 
nins and the NIRS classification (Figure 
2B). The low potential group (IP = 13 
+ 2.6) of staves revealed a molecular 
total ellagitannin concentration ranging 
from 5.93 to 23.79 mg per g of dry wood, 
whereas the medium potential group 
(IP = 32 + 7.2) of staves range from 13.36 
to 4715 mg of ellagitannins per g of dry 
wood, and the high potential group (IP 
= 50 + 9.8) of staves range between 29.91 
and 57.30 mg per g of dry wood (Table I). 

There is a good correlation between 
the NIRS classification and the sum of 
each specific ellagitannins concentration 
quantified by HPLC-UV-MS (Figure 2B, 
see supporting information for detail values). Such 
correlation between the NIRS classifica- 
tion and ellagitannin level estimated by 
two different procedures reveals that the 
NIRS classification procedure is a good, 
fast, and efficient method to estimate 
and classify oak wood according to ella- 
gitannin levels. 

It appears that castalagin was always 
the main ellagitannin, and represents 
around 33% of all ellagitannins. The 
average composition of the eight main 
ellagitannins were castalagin ~33%, ves- 
calagin ~17%, roburin D ~14%, roburin 
E ~9%, grandinin ~7%, roburin C ~7%, 
roburin B ~7%, and roburin A ~6% 
(Figure 2B). 

The composition of ellagitannins in 
each stave revealed some important dif- 
ferences, since castalagin can range from 
28% to 43%. Similar differences were 
also observed for other ellagitannins: 
vescalagin 7% to 29%, roburin D 9% to 
17%, roburin E 7% to 13%, grandinin 4% 
to 11%, roburin C 4% to 10%, roburin B 
4% to 12%, and roburin A 4% to 9%. This 
disparity in ellagitannin composition 
results from the oak trees’ variability as 
previously observed,%74° though 
differences in ellagitannin composition 
did not affect the NIRS classification 
since the variations did not correlate 
with the classification. 


Ellagitannin level and composition 
in red wine aged in contact with 
NIRS-classified oak staves 

In order to verify if the difference in 
ellagitannin content in wood will have 
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an influence on the ellagitannin concen- 
tration in wine aged in contact with this 
wood — and also to check if the oak wood 
classified by NIRS procedure can be cor- 
related with the level of ellagitannins in 
red wine — each group of the classified 
oak staves were separately added to red 
wine in a 3-hl tank for four months. 

The 50/50 (v/v) Cabernet Sauvignon 


and Merlot red wine had 13.89% alco- 
hol, 3.47 pH, total acidity of 6.09 g eq. 
tartaric acid/L, volatile acidity of 0.43 
g eq. acetic acid/L, total polyphenols of 
1787.3 mg eq gallic acid/L, a total grape 
tannins concentration of 2.93 g/L and 
241.30 mg/L of free anthocyanins (see 
supporting information for detail values). 

During its ageing in contact with the 


RS SSS SIS. 


| 
| 
| 
| 
| 


Get your fermentation moving — 
Introduce selected bacteria! 


PETRIE TRS 


eeu 


_ a In synergy with yeasts, 
our selected bacteria are winemaking tools 
contributing to wine aromas. 


a ee) 


ale 4 
Eos] 


www.lallemandwine.us 'LALLEMAND) 


20 | Fall 2012 


[Journal 


WINEMAKING 


NIRS-classified oak staves, red wine 
extracts ellagitannins. Thus, the total 
ellagitannin concentration in the wine 
was analyzed every month during four 
months (Figure 3), whereas the ella- 
gitannin composition was determined 
only after the fourth month of ageing, 
when the organoleptic properties of the 
red wine were obtained. 

In the “low potential” red wine 
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aged in contact with the NIRS-classified 
oak staves, the total ellagitannin content 
estimated by acidic hydrolysis was low 
since the observed maximum level was 
3.49 mg of released ellagic acid per L of 
wine. 

After four months of ageing, the wine 
in contact with the staves classified as 
“medium potential” presented a moder- 
ate ellagitannin concentration, which 
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Figure 3: Total ellagitannins concentrations 
in a same French red wine according to their 
months of ageing in contact with the NIRS 
classified oak staves. 


was 1.38X more than the wine ageing 
with “low potential” staves. The ellagi- 
tannin concentration in the wine aged 
in contact with “high potential” staves 
revealed an ellagitannin concentration 
almost two times higher. 

Thus there is a good correlation 
between the NIRS classification, and 
the concentration of ellagitannin in red 
wine ageing in contact with the classi- 
fied oak wood. Such correlation reveals 
that the NIRS oak classification proce- 
dure is an efficient technique to clas- 
sify oak wood according to ellagitannin 
level, prior to its use for red wine ageing. 
This classification will allow winemak- 
ers to have better control of the ellagi- 
tannin level in red wine. Moreover, it 
appears that the ellagitannin extractions 
kinetics by the red wine, were slightly 
influenced by the ellagitannin level in 
the wood (Figure 3). 

In the red wine aged in contact with 
the staves classified as “low potential,” 
the ellagitannin content maximum was 
observed after three months, and then 
this concentration decreased rapidly. 
In the wines aged in contact with the 
staves classified as “medium” and “high 
potential,” the maximum concentration 
was observed after only two months of 
ageing, and the concentration remained 
stable at three and four months. 

In fact, during the first two months, the 
red wine hydroalcoholic solution extracts 
the ellagitannins at a rate faster than their 
evolution rate (oxidation and/or conden- 
sation with the wine constituents), result- 
ing in an increased concentration. 
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Figure 4: Native ellagitannins compositions in 
red wine after four months ageing according 
to their ageing in contact with NIRS classified 
oak staves (see supporting information for detail 
values). 


When most of the ellagitannins have 
been extracted from the first millime- 
ters of the wood, the red wine solu- 
tion needs to go deeper in the wood 
to extract more ellagitannins, thus the 
extraction rates decrease, and the overall 
concentration of ellagitannins remains 
stable. By contrast, in the red wine aged 
in contact with the staves classified as 
“low potential,” most of the ellagitan- 
nins are extracted during the first sev- 
eral months. 

After four months of ageing in contact 
with each of the NIRS-classified oak 
staves groups, a very strong correlation 
between the classification (low, medium, 
high) and the level of each specific ella- 
gitannin extracted by the red wine dur- 
ing its ageing was observed (Figure 4, see 
supporting information for detail values). 

This means that the red wine aged 
in contact with the high ellagitannin- 
potential stave presented the high- 
est level of each specific ellagitannin. 
Differences in the ellagitannin compo- 
sition between the wood and the wine 
appeared. In fact, a higher proportion 
for the castalagin was observed in the 
wine (68.97% + 1.86%) than in the wood 
(49.73% + 4.20%). Such differences is due 
to the fact that castalagin is more stable 
than vescalagin (51) and also because 
castalagin is not involved in chemical 
reactions with other wine constituents.” 

It has been proven that castalagin 
does not react with flavanols or anthocy- 
anins like vescalagin, to form a complex 
addition compound such as acutissimin, 
epiacutissimin (52, 53), or anthocyano- 
ellagitannins (54). 


Influence of ellagitannin content on 
red wine organoleptic perception 
After the characterization of ellagitan- 
nin concentration in the wood staves, 
and in the wine aged in contact with 
these staves, the impact of the ellagitan- 
nin level on organoleptic perception of 
the wine was investigated by sensory 
profile tasting. This evaluation focused 
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on profiling three red wines in terms of 
aromas and flavors in nose and mouth. 
First, the aromatic profile of each wine 
was estimated by the judges. The wine 
aged in contact with the staves classified 
as “high potential of ellagitannin” was 
described with a more intense woody 
aroma compared to the two other wines 
(p < 0.1%), though this woody aroma did 
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Figure 5: Mean sensory profiles of the red wines aged in contact to the different NIRS classified 
oak staves rated by the judges. **=p>0.01 and ***=p<0.001 


not have a negative impact on the fruit 
intensity. 

Moreover, the wine aged in contact 
with the “high potential” staves which 
was also the. wine with the highest 
level of ellagitannin, was described as 
“rounder” (p < 0.01) by trained judges. 
A similar trend was also observed for 
the fullness and amplitude of the wine 
(Figure 5). 

It appeared that fruity aromas, astrin- 
gency, and bitterness were not positively 
or negatively impacted by the level of 
ellagitannin in the wine, since no signif- 
icant differences were noted. However, 
a trend between the ellagitannin con- 
centration and the astringency intensity 
was observed by the judges. 

Wood-derivative aromas were also 
significantly influenced by the classified 
oak staves; the red wine aged in contact 
with the staves classified as “medium 
potential” appears to have the lowest 
intensity of these aromas, compared 
to “high potential” which revealed the 
highest aroma intensity. 

This study shows that there is a good 
correlation in oak wood between the 


ellagitannin concentration determined 
by acidic hydrolysis or by molecular 
quantification, and the NIRS classifi- 
cation. A similar correlation between 
staves classified by NIRS procedure, and 
the level of ellagitannin found in red 
wine aged in contact with the classified 
staves, was found. 

Such correlations reveal that the NIRS 
oak classification procedure is an effi- 
cient technique to classify oak wood 
according to its ellagitannin level, which 
is also directly related to the ellagitannin 
content of red wine aged in contact with 
such classified oak wood. Classifying 
oak wood prior to barrel formation will 
allow winemakers to have better control 
of the ellagitannin levels in their red 
wine, and thus a better control of its 
orgonoleptic properties. 

Moreover, during the tasting of red 
wine aged in contact with different 
NIRS-classified oak staves, it appears 
that ellagitannin concentrations have a 
major impact on red wine organoleptic 
properties such as roundness and ampli- 
tude, which were directly correlated 
with the ellagitannin level. Ellagitannin 
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molecular analysis of red wine confirms 
the higher stability of castalagin com- 
pared to other ellagitannins. 

Since 2007, Tonnellerie Radoux has 
employed the NIRS Oakscan® in-line 
procedure on all stave wood in their 
French oak cooperage to quantify the 
level of extractable tannin in every stave. 
The staves are then sorted according to 
their tannin level. High potential tannin 
staves are diverted — to be used in bar- 
rels for ageing of spirits, explains Martin 
McCarthy (Tonnellerie Radoux-USA). 
Barrels where a particular tannin level is 
sought can be custom-coopered to meet 
a winemaker’s objective. For standard 
French oak barrels, Radoux assembles 
a blend of staves of low and medium 
potential tannin level to assure consis- 
tency to winery customers every year. @ 
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4 Randy Caparoso 


ine lovers are drawn to a 
winemaker who is unique, but 
not odd. Who makes wines 

that are intense and expres- 
sive, but not so different that we can not 
easily compare them to other wines, or 
that cause a disconnect from acceptable 
points of reference. 

Greg La Follette has never been one 
to make things easy, especially for wine 
media; despite the notoriety of being the 
first winemaker at Flowers Vineyard & 
Winery during the extreme Sonoma Coast 
estate’s formative stage in the late 1990s. 

When La Follette ventured off on his 
own with Tandem Winery in 2001, it 
was almost as if he wanted pundits to 
forget the glory years at Flowers, and 
even earlier milestones, such as when he 
led Hartford Court into the Pinot Noir 
and Chardonnay “Big Leagues”. 

Greg has kept a low profile. After 
starting Tandem, he became a flying 
winemaker, designing and consulting 
for more than a dozen wineries around 
the globe, at one point on five differ- 
ent continents — including one near his 
home in Sonoma, where Jean-Charles 
Boisset called upon him to restore 
DeLoach Vineyards after taking it out of 
bankruptcy in 2003. 

Between raising kids (a total of six, 


between wife Mara La Follette and him- 
self) and bending canes in a modified 
Guyot trellis, there simply has not been 
much time for public relations or even 
wine sales. 

La Follette does not project the image 
of a suave globe-trotting winemaker, as 
he prefers old overalls to more fashion- 
able attire and often sports a three-day 
stubble beard. Meanwhile, some of the 
twenty or so wines produced each year 
under the Tandem label became known 
more for their tendency to stick out in 
comparative tastings, challenging pal- 
ates at times with earthy sensations 
and other unusual aromas, despite their 
structural integrity and sleek, coiled 
intensity, a characteristic La Follette 
attributes to spontaneous fermentation. 

La Follette’s energy quickly grew 
Tandem to more than 9,000 cases per 
year. Although the winemaker’s leg- 
end also expanded, the wines were not 
exactly flying out the cellar door. 

Enter Peter Kight, owner of Wine 
Creek LLC, which also handles Barossa 
Valley’s Torbreck Wines and Quivira 
Vineyards in Dry Creek Valley. In 2008, 
Kight began chatting with La Follette 
about taking Tandem off his hands, in 
a deal that would also retain his con- 
summate skills as a winemaker and his 
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La Follette purchases grapes from Manchester 
Ridge Vineyard in the coastal mountains of 
Mendocino County, California. 


uncanny eye for vineyard sourcing. In 
January 2009, Tandem officially became 
part of Wine Creek. 

Kight’s company immediately brought 
steadier management, sound marketing, 
and broader distribution to Tandem, 
particularly by reducing SKUs to less 
than ten and bringing the wines into 
more realistic price points (from $40- 
$70 to $30-$40). After one year, Kight 
came to La Follette with an even better 
idea — scrap the Tandem label altogether, 
establish a new name, and re-focus it 
on what it really is: La Follette Wines, 
which launched in summer of 2010. 

Within the Wine Creek fold, La Follette 
enjoys more freedom than ever as a 
winegrower. He has always been known 
for a single-minded focus on vineyard 
expression, even at the expense of “vari- 
etal” or brand identification. To Kight’s 
credit, Wine Creek has rolled with it and 
continued to make a virtue out of any 
perceived oddity. So far so good: sales 
have remained on track. 

While fewer in number, the brand for- 
merly known as Tandem still consists of 
single vineyard and Sonoma Coast bot- 
tlings from six of the finest, most presti- 
gious vineyards on the North Coast of 
California. 

In Spring 2011, La Follette talked about 
his 27 years of winegrowing, now crys- 
tallized in his eponymous new brand. 


Randy Caparoso (RC): Although you 
have established a reputation for 
the unorthodox, | have heard you 
attribute most of what you have 
learned to UC Davis. 

Greg La Follette (GL): I originally 
thought of becoming a Catholic priest. 
Instead I ended up studying chemistry 
at U.C. San Francisco, earned a degree in 
plant biology and chemistry, and started 
doing research in the U.C. system. My 
specialty was infectious diseases, par- 
ticularly AIDS, but it became difficult 
for me emotionally. 

Finally I said, life is too short, and 
much to the chagrin of my parents, I 
went back to school to study analytical 
chemistry at U.C. Davis, and got my 
degree in winegrowing in 1987. 


Greg La Follette punches down Pinot Noir. 


RC: What did they call the degree 
at that time? 

GL: My diploma read “Food Science 
and Technology.” I actually stayed an 
extra year at U.C. Davis, working on- 
staff as a chemist, while taking as many 
viticultural courses as I could. In fact, 
three years earlier I had already started 
working at Simi Winery (Healdsburg, 
CA), where Zelma Long was winemaker, 
Paul Hobbs was assistant winemaker, 
and Diane Kenworthy was the viticul- 
turist — all great people to learn from. 

While attending U.C. Davis and work- 
ing at Simi, I was primarily looking 
into the role of pectins and their uses 
as a possible marker for ripeness. After 
completing my degree at Davis I started 
working at Chalone with Dick Graff, 
who provided 67 barrels for my research. 
I recruited John Kongsgaard (who was 
at Newton), to help me out also. 


RC: Sounds like a lot places to be at 
one time. 

GL: No kidding — I was going crazy, 
driving all over the place. But what I 
really wanted to look at were the effects 
of Burgundian winemaking techniques, 
which I was able to do in three differ- 
ent places. Right about that time (1991), 
I met André Tchelistcheff at Beaulieu 
Vineyard (Napa, CA), who became 
probably the single biggest influence in 
my winegrowing career. 


André was huge — an amazing man, 
so focused on wine, holding so much 
knowledge in his hand, which he would 
sort of take little bits from his pocket, 
hold them forward in his hand for you 
to examine, or pick up to put into your 
pocket. He would never force anything 
down your throat. Most of the time he 
was more interested in listening to what 
I had to say. André taught me things 
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like, “Never let winemaking ruin your 
personal life” and “Pay attention to 
your children” — which I never forgot. 


RC: Aside from Tchelistcheff, who 
were other key influences? 

GL: Ralph Kunkee, Roger Boulton, 
and Ann Noble were my three thesis 
professors at U.C. Davis, and they were 
influential in how I thought. Not so 
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much what they tried to teach me, but 
how to investigate, how to ask ques- 
tions. They gave me tools, not answers 
— how to problem-solve. 

It was an incredible stroke of luck that I 
was able to work for André Tchelistcheff 
because he gave me the opportunity to 
put that approach to problem solving to 
work, all the while encouraging me to 


go off on other projects — like starting up 
Yarra Ridge in Australia and Jarvis in 
Napa Valley. I took those jobs, but kept 
boomeranging back to Beaulieu for the 
privilege of working with André, and 
doing exhaustive research for him, like 
24 Pinot Noir clonal trials. 

In 1994 a job offer came from Kendall- 
Jackson — to start up a new brand called 
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Hartford Court, and to help resuscitate 
La Crema. André thought that this was 
going to be the next big thing, the wave 
of the future, and he encouraged me to 
go. So I started with the K-J properties, 
where I ended up carving out my own 
position as an in-house consultant/prob- 
lem-solver, viticulturist/winemaker. 


RC: This was right before your 
move to Flowers? 

GL: In 1996 I was out on the Sonoma 
Coast during harvest, walking through 
one vineyard ahead of the picking crew 
and flagging vines, because there was 
some real variability. I looked across the 
canyon and saw another picking crew 
really having a hard time. After I was 
done I got into my car and drove on 
over — we were on a different ridge, so 
the drive took 45 minutes — hopped out 
and introduced myself to Joan and Walt 
Flowers, who had just recently planted 
their first 18 acres, and who were just 
starting to build their winery. 

Walt looked at me and asked, “Who 
are you?” I told him I was Greg La 
Follette, and Joan said, “Oh, you are 
Greg La Follette — I just read your col- 
umn last night about designing a win- 
ery for minimal cost and maximum 
quality output.” Long story short, they 
were looking for help. Their vineyard, 
frankly, was not planted properly — in 
fact, a lot of their acreage had already 
slipped down the slope — and winery 
construction was running about a mil- 
lion dollars over budget. 

Five weeks and about ten interviews 
later, I started working for Joan and 
Walt, sat down with their winery design 
team to make the necessary changes, 
and got it completed by the following 
harvest. We came in several hundred 
thousand dollars under budget, and still 
improved the quality output. 


RC: What was the appeal of Flowers 
to take you from away from the 
“plum” position at Kendall-Jackson? 

GL: There were not a lot of vineyards 
in the area at the time. Hirsch was estab- 
lished nearby, and the Bohans were 
the first to plant out there, although 
they had planted Merlot, which rip- 
ened only about two out of every three 
years. There were no wineries other 
than Flowers. We were planting some 
cutting-edge clones and rootstocks, and 
we did some really cool vineyard engi- 
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neering to deal with the high elevation, 
heavy rainfall, and steep slopes. 

It was a great place to be a pioneer, 
and a great place to raise children. 
Nicky Peay was a cellar worker 
for about two years and Luke 
Bass was assistant winemaker. 
I hired Hugh Chappelle as 
day-to-day winemaker and 
Ross Cobb (harvest enologist 
in 2000). Marcassin and people 
like Ehren Jordan were doing 
some big things in the region also. I 
think Flowers was a nucleus for a lot of 
things that were starting to blossom on 
the coast at that time. 


RC: How did your experience at 
Flowers change your outlook on 
winegrowing? 

GL: It did not. I already had just about 
all my thoughts and ideas in place well 
before I got to Flowers. At Flowers, 
though, I was able to fully implement 
them. It was kind of like new viticulture: 
using every part of every day in the 
vines’ processing of their surroundings 


experts in their fields. 


Sacramento 
Convention Center 
Sacramento, CA 


January 29-31, 2013 
EXHIBITS: January 30 & 3! 


Registration and Housing open in 


October. 


Check our website for details as 


they become available. 


www.unifiedsymposium.org 


INFORMATION YOU NEED TO SUCCEED 


4 days of program sessions with 
valuable information direct from 


to make the most effective wine possi- 
ble. Employing a repartitioning carbohy- 
drate strategy, which involves timing of 
leafing, not just leafing. Pruning strategy, 
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appropriate modifications of the Guyot- 
Céte methods employed in Burgundy. 

Bringing that information into the 
winery and doing wild primary and 
secondary fermentations. Doing a lot 
of gentle nudging rather than bashing 
of wines. Open-top fermentors, manual 
punchdown, going to barrel early and 
dirty, moderate use of oak rather than 
big, whacking heaps of oak. Allowing 
yeast to interact with barrel polyphenols 
to unleash flavor. 


RC: Could you elaborate about 
yeasts? 
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GL: Yeasts are actually capable of bio- 
transforming barrel phenols and soften- 
ing them. Prior research, at U.C. Davis, 
and during my time with André, had 
indicated that going to barrel 
early was very important for 
that. But of course, the work 
starts in the vineyard. 

One of the first things I did 
at Flowers was take the 18 acres 
they had planted — which was 
all cordon spur-pruned, result- 
ing in wines with very hard tannins — 
and do the “Texas Chainsaw Massacre” 
thing. We lopped off all the cordon 
arms, and implemented a double Guyot 
modified cane system. Almost immedi- 
ately tannin ripeness and fruit balance 
improved dramatically. 

In other parts of the property we went 
from meter by meter to 5 by 8 foot vine 
spacing, increased yields from one to 
over three tons per acre, and improved 
quality significantly — something borne 
out by higher scores. 


RC: You were able to improve qual- 
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ity by increasing yield? That does not 
sound right, especially for Pinot Noir. 

GL: There is an old adage that says 
“low yield makes better wine,” but this 
is horse-pucky. Balanced vines make bet- 
ter wines. Sometimes lower yields can 
make worse wine. The earliest vintages 
of Flowers Pinot Noir, for instance, were 
tannic monsters — their fruit is long gone. 

The key is stopping shoot tip growth 
and initiating carbohydrate repartition- 
ing — encouraging vines to go from a 
vegetative stage to a reproductive stage, 
preferably at lower Brix. This is where 
you achieve earlier formation of color 
and flavor aromas. You achieve that by 
doing things such as opening up the 
canopy to improve earlier light penetra- 
tion, not removing leaves too early or 
too late, achieving moderate leaf size — 
not too large and not too small. 

At a lower yield, vines are not always 
interested in ripening tannins, so they 
make you wait for it — often at a higher 
Brix than what you want. Of course, for 
Pinot Noir it depends entirely upon the 
clone and site. While many clones per- 
form better at a small crop load, there 
are clones grown on a fertile site that 


Greg La Follette demonstrates pruned modified Guyot trellis for Pinot Noir. 


actually need to be picked at a larger 
crop load to come into better balance. 


RC: When you talk about this - 
achieving ripeness at lower Brix 
- it also sounds like a good way to 
address the issue of high alcohol, 
which recently became a big topic, 
or bone of contention, in the press. 

GL: Whether a wine is below or above 
14% alcohol is really not my focus, but 
I will say this: I have not used a refrac- 
tometer in more than 30 years. I learned 
long ago, working with Zelma Long, the 
right way to taste grapes — how to excori- 
ate the seeds in your mouth to ascertain 
ripeness, and why you always pick for 
flavor. Among our current releases, we 
have wines under and over 14% alcohol. 

A winemaker’s job is to make wines 
of balance and harmony. This argument 
about whether wines should be lower 
or higher than 14% alcohol reminds 
me of the argument between a married 
couple having troubles, especially with 
children. You know who always suffers 
the most from those arguments — the 
children. 

You know what suffers the most from 
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this argument about wines having too 
much alcohol? The terroir. We let terroir 
fall through the cracks when we go back 
and forth on alcohol, and it is terroir that 
really matters — at least for the wines 
that matter most to me. 


RC: But doesn’t the high alcohol 
question call into question the wis- 
dom of how California wine is 
grown? 

GL: No question, with good farming 
practices you do not have to wait forever 
— for higher sugars or dessication — in 
order to achieve balance. Regardless of 
where or what you are growing, intra- 
cellular machinery has to start well 
before veraison — you can actually start 
carbohydrate competition to effect berry 
cell division and berry cell expansion 
just after flowering. 

Less berry cell division means fewer 
cells per berry, which means smaller 
berries and more concentration. Less 
berry cell expansion means small cells 
per berry, which means smaller ber- 
ries and more surface to volume ratio, 
resulting in more concentration in the 
absence of excess sugar. If you are not 
achieving that, it probably means you 
need to re-examine what you are doing 
in the vineyard. It also means you may 
have planted the wrong grapes in the 
wrong site. 

What I am more interested in learn- 
ing is the language of wine, which is 
nothing more than the language of vine 
physiology and yeast cell biology, and 
the more you learn those particular 
speeches the better you can speak to 
those needs. 


RC: | have heard you talk about 
yeast cell biology in terms of wild 
fermentation and nutrient depriva- 
tion. How is that consistent with 
what you learned at UC Davis? 

GL: One of the first things you learn at 
UC Davis is that Saccharomyces can pro- 
duce aromatic molecules — for instance, 
one that produces the beautiful smell 
of rose petals. But the only way yeasts 
are able to do this is if they first exhaust 
their nitrogen sources. 

The first thing they eat is ammonia, 
and then they start on amino acids, pref- 
erentially. The first amino acid they eat 
is alanine, and the last amino acid they 
eat is phenylalanine. Yeasts chop off 
the phenyl group to get to the alanine 
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portion, and basically substitute the 
remaining benzene ring, or molecules, 
for 4-ethyl phenethanol — and voila, the 
smell of rose petals. 

What you learn from this kind of 
winemaking is, “Wow, you can push 
the dragon’s tail and get some really 
cool aromas and flavors.” This is why it 
is not such a good idea to add a bunch 
of yeast nutrients or to inoculate pro- 
phylactically. Wild ferments can take 
forever, more labor to monitor ferments, 
and often require prayer and occasional 
interventions. But the advantage is their 
stress responders. 

Think of yeast cells as being like 
athletes — you train them by making 
them run, not by feeding them bonbons. 
When the yeasts start to tire, molecular 
walls start to crumble, and they begin to 
build macro-molecules that give wines 
more structure, like steel girders. You 
also obtain more attractive mouthfeel 
and complex aromas, like the smell of 
rose petals or roasted meats. 


RC: But isn’t it true that at UC Davis, 
winemakers are discouraged from 
employing wild fermentation? 

GL: UC Davis does not really teach 
you answers — they teach tools of inves- 
tigation. They tell you about the good 
and the bad stuff, wild ferments and 
inoculated ferments, where you can go 
wrong and where you can go right. 
Make no mistake — wild fermentation 
is not practicing safe winemaking, but 
it can produce more interesting and 
unusual wine. Wines I call enigmatic, 
which speak to a sense of place, rather 
than simple varietal character. 


RC: When you say “sense of place,” 
aren’t you talking more about fol- 
lowing the French, and specifically 
Burgundian traditions, as opposed 
to the science of UC Davis? 

GL: I certainly investigated Burgun- 
dian techniques very thoroughly, but 
my idea was to find out how these 
things work, not necessarily to follow 
them. Once you find out how, you can 
improve upon it. One of the things you 
discover is that some Burgundian tech- 
niques work, but for reasons that are the 
opposite of what they say. 

A good example is the practices of sur 
lie and batonnage (lees stirring), and that 
this reduces the amount of tannin in 
wine. It is true that these practices result 
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in a better mouthfeel, but the opposite 
is true when it comes to tannins — you 
actually increase tannins by practicing 
sur lie. 

In my own research I have found that 
the absorption of tannin into proteins 
happens very quickly following pri- 
mary fermentation, but if you sweep 
away the lees you are sweeping away 
a big pool of tannins. If you allow lees 
to remain in contact, there is a slow re- 
release of tannins back into the wine, 
along with macro-molecules that are 
also enriching the wine and bathing 
over those tannins. The result is a tak- 
ing away of the aggressiveness of those 
tannins. 

Instead of feeling the tannins like a 
big punch, you are masking those tan- 
nins by grabbing them, putting more 
fatness and richness into the mid-palate, 
and extending into the late palate. 


RC: Does this also explain the more 
consistent longevity of Burgundian 
wines, compared to most New 
World wines? 

GL: Yes. About a couple weeks after 
primary fermentation, yeasts always 
begin to prepare to go into a deep space. 
What they do is jettison all their intra- 
cellular material, all the guts that they 
do not need for anything but going into 
deep sleep survival mode outside the 
presence of sugar, and a lot of those 
compounds are great antioxidants. That 
is why you stir, and you add oxygen, and 
even encourage brown juicing — because 
the lees are able to absorb these com- 
pounds, resulting in much more interest- 
ing, profound, and longer-lived wines. 


RC: It seems to me, when I taste 
one of your Chardonnays or Pinot 
Noirs, there is invariably some kind 
of odd fragrance or unusual per- 
fume not found in Chardonnays 
and Pinot Noirs from other pro- 
ducers - even those who espouse 
natural fermentation and work 
with cold climate sites in the North 
Coast. What is up with that? 

GL: It is no accident because I am 
never focused on just primary fruit -I 
am always looking for complexity. I 
think, for instance, that if you can com- 
bine the smell of mushrooms or forest 
floor, rose petals or roasted venison, 
by favoring a cold-loving yeast during 
early stages of fermentation, and if you 
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have that yeast as an indigenous part of 
a particular vineyard, then what you are 
doing is opening yourself up to form a 
closer partnership with the land. You 
are digging out all the possibilities of 
the land, and you are letting a vineyard 
speak in a voice or language it wants to 
speak in. 

I have always felt that it is my job, my 
mission, to bring that voice forward. I 
am not going to impose anything, I am 
going to remain quiet and listen, and 
really try to form a partnership in the 
same way I might partner with someone 
I love and respect. To me, this is a wilder, 
more satisfying approach to wine. 


RC; Even if those aromas and fla- 
vors come out “weird?” 

GL: Especially. Complexities inher- 
ent in a vineyard’s yeast population can 
be like an exotic flower, a rose petal, 
or a forest floor. It can be feral, often 
sauvage et animale. If you can find that 
fine seam of tension that exists between 
the floral and feral, and get it just right, 
1 think you make a more transcendent 
wine — like the tension in the notes that 
build up in, say, Beethoven’s Pastoral 
Symphony. 


RC: You have often used the term 
“Eurocentric” to describe your wines. 

GL: When I used that term, I meant 
relying less on oak and ultra-ripeness 
to make a meaningful wine. Relying 
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on higher, balanced acidity, with less 
focus on fruit, more focus on complex- 
ity. There was a time when it seemed 
like the highest scoring Chardonnays 
and Pinot Noirs were bigger, higher in 
alcohol, oakier, and jammier, or more 
opulent in fruit, but that never seemed 
to keep many of our wines from scoring 
very high, or even finishing on top. 


RC: Is this also a way of saying that 
your wines are less “manipulated?” 

GL: It is mostly about practicing good 
vineyard husbandry, but I never felt 
that we were that good when it comes to 
handling in the winery. We watch our 
wines very closely — giving them a little 
nudge here, a little nudge there. 

We ferment Pinot Noir in stainless 
steel milk tanks (ranging from one ton 
to six tons). The larger volume tanks are 
longer and broader, insuring that the 
cap stays within the human strength- 
range of punchdown ability. We do 
hand punchdowns, because that is more 
intimate, and because that is how you 
can feel the heat and aromas coming out 
of the must. 

We sample lees in our mouth, to see 
if they are nice and creamy, sweet or 
stinky. We monitor our wines barrel by 
barrel, handling each one like a separate 
lot. It is like little children — you have to 
be there early on to diaper them, then 
you watch them stumble and fall as 
they get older, and you are still watch- 
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ing them closely when you are handing 
them the keys as they walk out the door. 


RC: Final question: If you could 
shuck it all away tomorrow, what 
would you be doing? 

GL: Growing grapes, of course, in my 
own vineyard. But I think I would like 
to try it with a horse and plow. When 
you plow the dirt yourself, you see 
everything, and every clod means even 
more. Then again, I always liked horsing 
around! G 
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experience with open-top fermentors, 
maturation tanks, and round/oval oak 
casks, and offers traditional Burgundian 
single forest and blend barrels and 
puncheons, plus Expert Range: Piano, 
Allegro, Forte, and Video barrels. 

Artisan Barrels Selection is a pro- 
prietary line of French Bordeaux style, 
and Hungarian oak barrels and pun- 
cheons built and toasted to Artisan’s 
specifications. The Bordeaux barrels 
are certified single French forest and 
blends; Hungarian oak barrels are built 
by Balazs Nagy, a long-term, top qual- 
ity supplier. Small wine and vinegar 
barrels are built by Allary cooperage in 
Cognac. 

A&K Cooperage offers value-priced 
Missouri oak barrels: the Traditional 
barrel, and the Baccus barrel with a lon- 
ger and deeper toast, premium finish, 
and 24/36 month seasoning. 

For more information, contact: 

Artisan Barrels & Tanks 

Jérome Aubin, Gerhard Ziemer, . 

Marie Bourdillas 

6050 Colton Blvd, Oakland, CA 94611 

tel: 510/339-0170; fax: 510/339-0173 

e-mail: jerome@artisanbarrels.com, gerhard@ 

artisanbarrels.com, marie@artisanbarrels.com 

website: www.artisanbarrels.com 
PLEASE SEE ARTISAN BARRELS & TANKS AD, PAGE 28. 


Barrel 21 

Barrel 21 is the wine barrel cooperage 
born and raised in the Golden State. 
Using seasoned, air-dried oak sourced 
from the finest forests in America, 
Barrel 21 produces handcrafted, top- 
quality barrels, with quality validated 
by an in-house analytical lab testing all 
oak for off-flavors and aromas. 


, BARREL 21, 


Barrel 21 hand-crafts and hand- 
toasts traditional Bordeaux Export and 
Burgundy Export barrels from staves 
that have been selectively sourced from 
the finest white oak (Quercus alba) for- 
ests in North America. Staves are natu- 
rally air-dried and seasoned for a mini- 
mum of 24-36 months. 

Barrel 21 American showcases a 
unique grain, palette, and aromatics by 
blending oak from regions known for 
producing superior quality American 
White Oak. All Barrel 21 products are 
available in a variety of toast and capac- 
ity levels. 
¢ Northern Blend — sourced from 
Minnesota and Wisconsin, naturally 
air-dried and seasoned for 36 months. 
Soft and subtle on the palette, tight 
grain with less aggressive oak charac- 
teristics, and higher furfural levels. 
¢ Appalachian Blend — 24-month, 
naturally seasoned Quercus alba grown 
in Pennsylvania and Ohio. Medium 
grain oak with higher vanillin and cis- 
lactone levels, showing creamy vanilla 
and light coconut nuances. 

To learn more about Barrel 21, or to 
visit the cooperage and on-site labora- 
tory, call, or visit the award-winning 
website. 

For more information, contact: 

Barrel 21 

531 Stone Rd, Benicia, CA 94510 

tel: 707/746-5704; fax: 707/746-7471 

website: www.barrel21.com 
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BARREL BUILDERS 
Marchive, Barrel Builders 
East Bernstadt 


Barrel Builders is a premium barrel 
broker, serving the community for over 
40 years, offering fine quality winemak- 
ing products, followed by superb cus- 
tomer service. 

Marchive French oak barrels are 
made in a new HACCP-certified coo- 
perage, and the barrels are better than 
ever. The new “Respect” toast, a slow 
toasting process, has proven to be very 
popular in Europe and works well for 
fruit-forward wines. 


BARREL 
BUILDERS 


Wy 
Napa Vell ey 
oS 


Barrel Builders handcrafted 
Hungarian oak barrels are made from 
hand-selected oak. Barrel Builders con- 
trols all levels of barrel production. 
Hungarian oak makes a beautiful barrel 
that will provide the flavor profiles that 
winemakers are looking for. 

East Bernstadt Cooperage has come 
a long way during its association with 
Barrel Builders. EBC quality American 
oak barrels are, in the words of one 
California winemaker, “The best damn 
barrel on the planet for Zinfandel.” 

Barrel Builders offers a full spectrum 
of premium barrel alternatives, includ- 
ing French and American oak chips, 
blocks and cubes, insert systems, and 
tank staves. 

For more information, contact: 

Barrel Builders, Inc. 

990 Vintage Avenue, St. Helena, CA 94574 

tel: 707/963-9963; fax: 707/963-5963 

e-mail: Phil@barrelbuilders.com 

website: www.barrelbuilders.com 
PLEASE SEE BARREL BUILDERS AD, PAGE 56. 
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BSG Wine 
(FORMERLY BEVERAGE Supply Group) 

BSG Wine 
offers mul- 
tiple-link 
barrel-chain 
inserts and 
tank staves 
from pro- 

. ducer Bernard 
TOASTED OAK company ! adel of 


Toasted Oak 
Company. Toasted Oak has three toast- 
ing methods: Slow Baked (with a profile 
of vanilla), Infra Red (coconut), and 
Fire Toasted (roasted coffee). Chain 
inserts consist of 14 staves of 28” x 
2.5” x 3/8” secured on a food-grade 
rod. Tank staves come in 25-lb infusion 
bags. French oak chips and cubes are 
also available, in toast ranges of Fire, 
Vanilla, or House Blend. 


Typical barrel stave and barrel chain insert. 


BSG Wine also offers Liquid Oak 
Tannins — only water and tannin from 
Cognac, France. Specific forests and a 
patented distillation process produce 
these elegant and economical alterna- 
tives to new cooperage. Harvest tannin 
is used during fermentation to lend 
structure, color, and phenolic balance, 
while reducing many vegetative quali- 
ties at crush. For finishing and blending, 
try these special liquid tannins: Vanilla, 
Mocha, Fruit Enhancer PLUS, and Fruit 
Enhancer FRESH. Request a set of sam- 
ples to have on hand. 

For more information, contact: 

BSG Wine 

474 Technology Way, Napa, CA 94558 

tel: 800/585-5562 

e-mail: sbrent@rahr.com 

Doug Manning: 707/256-9891 
~ e-mail: dmanning@rahr.com 

website: www.bsgwine.com 
PLEASE SEE BSG WINE AD, PAGE 5. 


THE BoswetL ComPANY 
Bossuet, Kelvin, Mercurey, Vinea- 
Aromoak 


With over 30 years of cooperage expe- 
rience, the Boswell Company represents 
French and American oak barrels from 
family-owned, artisan coopers. 

Tonnellerie Bossuet is owned and 

operated by Jean-Louis Bossuet. Bossuet 
barrels offer rich, complex flavors in 
Bordeaux and Rhoéne style wines. Mr. 
Bossuet personally selects and sources 
his French oak directly from the for- 
est. From there, it is split and naturally 
seasoned 24 to 36 months. In the coo- 
perage, five master coopers each build 
Bossuet barrels from start to finish. 
Keg Gulag el ety 
Cooperage is 
an indepen- 
dent, fam- 
ily-owned 
cooperage 
that spe- 
Cializes 
in hand- 
Cia d tes 
American oak 
barrels using 
wood sourced from Minnesota and 
Kentucky. All wood is naturally sea- 
soned outdoors for 24 to 48 months. 
Complex aromatics and flavors are 
derived from Kelvin’s proprietary 
Hydra™ toast method, which combines 
fire, steam, and water elements. 

Tonnellerie de Mercurey crafts 
new Burgundy and Bordeaux barrels 
in a state-of-the-art cooperage that 
exceeds ISO-9001 standards. All stave 
wood is split and seasoned at owner 
Nicolas Tarteret’s mill in Champagne. 
Proprietary toasts combine with high- 
quality French oak for distinctive, ele- 
gant barrels every year. 

Boswell Company offers ultra-pre- 
mium oak alternatives from Vinea- 
Aromoak, the French leader with more 
than 17 years of history and evolution. 

For more information, contact: 

The Boswell Company 

145 Jordan St, San Rafael, CA 94901 

Tel: 415/457-3955 

e-mail: staff@boswellcompany.com 

www.boswellcompany.com 
PLEASE SEE BOSWELL COMPANY ADS, PAGES 70, 94. 


BoucvArD CooperaGEs 

Damy, BILLON, VicARD, Capus, CANADELL 

Bouchard Cooperages is a global bar- 
rel brokerage company representing: 

Tonnellerie Damy (Meursault) and 
Tonnellerie Billon (Beaune), collec- 
tively known as Les Tonnelleries de 
Bourgogne, providing French and 
Eastern European oak barrels and 
puncheons to American producers of 
Chardonnay, Pinot Noir, Rhdéne vari- 
etals, and more for three generations. 

Vicard Tonnelleries (Cognac) is a 
100% family-owned and operated com- 
pany, ISO 9002-certified, incorporating 
the latest technology with age-old tradi- 
tion to control the heating process and 
craft barrels, puncheons, and tanks from 
high-quality French, Eastern European, 
and American oak. 

Tonnellerie Cadus (Ladoix-Serigny) is 
a partnership formed by Maison Louis 
Jadot of Burgundy, Vicard Tonnelleries, 
and Vincent Bouchard to produce ultra- 
premium barrels. All Cadus staves are 
air-dried in Burgundy for at least 30 
months, and the toasting process is 
strictly controlled. 


BOUCHARD 


CoOOPERAGES 


Canadell is a 4"-generation company 
with facilities in Trie-Sur-Baise and Ully 
Saint-Georges supplying high-quality 
staves to the largest cooperages in the 
world for over 70 years. They are 
the oldest and premier customer of 
the ONF. Using only 100% French oak 
duramen (no bark or sapwood) from 
the finest forests, Canadell applies strict 
proprietary toasting regimens to craft 
a complete line of barrel alternatives — 
from oak dust to oak chips, dominoes, 
and tank staves/fans. 

In partnership with the above coo- 
pers, Bouchard Cooperages invites cus- 
tomers to access the company’s website, 
www.bouchardcooperages.com, which 
contains a current price list and other 
interesting information about the coo- 
perage industry and these suppliers. 

For more information contact: 

Bouchard Cooperages 

PO Box 60, Napa, CA 94559 

tel: 707/257-3582, fax: 707/294-6233 

e-mail: office@bouchardcooperages.com 

website: www.bouchardcooperages.com 
PLEASE SEE BOUCHARD COOPERAGES AD, PAGE 63. 
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Canton CooperAace 

Canton Cooperage is focused on 
offering the highest quality American 
oak barrels, which are produced by: 
¢ Selecting high-quality tight-grain 
American oak; 
¢ Naturally open-air seasoning the 
staves up to 48 months (certified); 
¢ Toasting the barrels precisely, with 
computerized monitoring; 
¢ Using the latest technology and coo- 
per’s craft in a modern facility; 
e Applying HACCP process; full 
traceability and food safety controls 
(certified); 
e Developing new techniques based on 
The Chéne Group’s R&D, with cooper- 
age partners Tonnellerie Taransaud in 
France, and Kadar in Hungary; 
¢ Improving performance for sustain- 
ability development. 


a 
“4 nTOS 


Ba es A YEAR WOOD _ 


For white wine fermentation, the 
Canton Grand Cru barrel’s 3- and 
4-year seasonings are used in many 
premium programs for Chardonnay, 
Sauvignon Blanc, and other interna- 
tional white varietals. These barrels con- 
tribute a refined balance of sweetness, 
light spices, minerality, and subtle floral 
notes. 

For extended aging of red vari- 
etals, such as Cabernet, Merlot, Syrah, 
Zinfandel, Tempranillo, Malbec, and 
Pinot Noir, the Canton barrel contrib- 
utes an exquisite balance and complex- 
ity, enhances structure, and lengthens 
the mid-palate and finish. 

Grand Cru barrels are available in 
200L, 225L, 228L, 265L, 300L, and 500L. 

For more information, contact: 

Canton Cooperage 

5803 Skylane Blvd., Ste C, Windsor, CA 95492 

tel: 707/836-9742; fax: 707/836-9759 

website: www.cantoncooperage.com 
PLEASE SEE CANTON COOPERAGE AD, PAGE 24. 


Creative Oak 

Creative Oak makes some of the 
industry’s finest barrel alternatives - 
the result of meticulous control over the 
entire production process, from wood 
sourcing, to flavor chemistry, to preci- 
sion toasting. Products are backed by 
a combination of analytical science and 
winemaking intuition, guided by years 
of dedicated experience working with 
oak and wine. 


CREATIVE OAK 


Creative Oak alternatives are crafted 
from premium French oak barrel stave 
wood, selectively sourced by forest ori- 
gin and grain, from top French stave 
mills. Seasoned in France, toasted and 
cut in the California cooperage, Creative 
Oak alternatives are available in a vari- 
ety of styles: 

e Tank staves (fan, single) 

¢ Tank bags (bricks, half-staves, 
squares) 

¢ Barrel inserts (head, bung) 

Each product is offered in fire-toast, 
replicating the complexity and elegance 
of French barrels, and in convection- 
toast, which highlight individual aro- 
matic markers. Winemakers can cre- 
ate an individual blend of oak toast, 
and dial in an exact oak “signature” 
for a given wine. With Creative Oak, 
winemakers can achieve desired flavor 
profiles case after case, year after year — 
consistent products make for repeatable 
success. 

To learn more about Creative Oak, 
contact a sales consultant or visit www. 
creativeoak.com. 

For more information, contact: 

Creative Oak 

Scott Harrop 

tel: 707/321-4055 

531 Stone Rd, Benicia, CA 94510 

e-mail: sharrop@creativeoak.com 

website: www.creativeoak.com 
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HeinricH Cooperace 

Founded in 1991 among the rolling 
hills and vineyards of Australia’s famous 
Barossa Valley, Heinrich Cooperage 
produces premium French, European, 
and American oak barrels. Heinrich’s 
quality craft offers unique hand-select 
grain, determination for excellence, 
and toasts perfected with great care. 
Heinrich Cooperage works closely with 
winemakers to capture their bold vision 
and complement classic varieties. 


SEI 


In the United States, Heinrich bar- 
rels are distributed by Tonnellerie 
Quintessence. The 225L barriques and 
300L barrels are ideal for winemak- 
ers wanting to make Australian-style 
Shiraz. 

For more information, contact: 

Tonnellerie Quintessence 

Zach Thompson (Napa, Washington) 

Elizabeth Van Emst (Sonoma, Oregon) 

PO Box 1851, Sonoma, CA 95476 

tel: 707/935-3452; fax: 707/294-6363 

e-mail: contact@tonnelleriequintessence.com 

website: www.tonnelleriequintessence.fr 


DO YOU WANT 
PWV JOURNAL 
ON YOUR 
DIGITAL DEVICE? 


practicalwinery.com/digital/Fall2012 
Pass Code: 57Maipo 


Download today! 
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J. Retrenmaier USA 


For 130 years, J. Rettenmaier & 
Sdhne has manufactured high-quality 
wood and fiber products from native 
European forests. Best Oak premium 
oak chips are a continuation of that leg- 
acy. Produced from certified sustainable 
French forests with the highest quality 
German manufacturing standards, Best 
Oak premium oak chips have unmistak- 
able aromatic and technical properties, 
compared with competitive products. 


J. RETTENMAIER USA LP 


IRS) 
“Gn 


Only the highest quality aged French 
Oak is toasted by J. Rettenmaier & 
Sdhne’s convection method, to produce 
the most consistent chip size and toast 
levels on the market for repeatable per- 
formance year after year. Best Oak pre- 
mium oak chips are available in three 
chip sizes and eight toast varieties. 

J. Rettenmaier & Sdhne’s newest inno- 
vation is Best Oak 8mm High Vanilla 
toast — the sweetest toast yet offered, 
with over 4X the vanillin of a standard 
medium toast. 

J. Rettenmaier & S6hne’s commitment 
to winemaking led to the proprietary 
“Aroma Safe” protection concept. In 
addition to moisture and rot protec- 
tion, the aroma remains the same as on 
the day of toasting, even after several 
months of storage. Best Oak premium 
products are available in the USA and 
Canada from J. Rettenmaier USA LP, 
Wwww.jrsusa.com. 

For more information, contact: 

J. Rettenmaier USA LP 

16369 US 131 Highway 

Schoolcraft, MI 19087 

tel: 877/895-4099; fax: 269/679-2364 

e-mail: info@jrsusa.com 

website: www.jrsuisa.com 
PLEASE SEE J. RETTENMAIER AD, PAGE 30. 


Ketvin Cooperace 

The KELVIN RESERVE barrel is a 
high-quality, low-cost alternative to 
expensive French oak barrels. The lim- 
ited production barrel is made from 
hand-selected, tight-grain American oak 
staves (an average of 16 or more growth 
rings per inch), naturally air-dried for a 
minimum of 36 months, sourced from 
either Minnesota or Kentucky forests. 


The KELVIN RESERVE barrel fea- 
tures the new Hydra RESERVE™ toast. 
The Hydra RESERVE™ toast introduces 
an extended mid-toast steaming process 
that softens and rounds oak tannins and 
deepens the toast penetration resulting 
in a subtle and complex set of flavors. 
Kelvin now offers the option of hot 
water immersion bending for all barrels. 

The marriage between tight-grain, 
well-aged American oak, and a deep, 
slow-fired toast results in reserve oak 
tannin extractions and rich complexities 
that will not overpower the fruit. This 
combination also yields significant oak 
flavor impact during the second and 
third fills, thereby extending the life 
and use of barrels. Ask about hot water 
immersion bending for any barrel. 

For more information, contact: 

Kelvin Cooperage 

Paul McLaughlin, Kevin McLaughlin 

1103 Outer Loop, Louisville, KY 40219 

tel: 502/366-5757; fax: 502/366-0155 

e-mail: paul@kelvincooperage.com 

website: www.kelvincooperage.com 

West Coast Sales: 

Joe Boswell, Jim Boswell 

The Boswell Company 

145 Jordan St, San Rafael, CA 94901 

tel: 415/457-3955; fax: 415/457-0304 

e-mail: staff@boswellcompany.com 

website: www.boswellcompany.com 
PLEASE SEE KELVIN COOPERAGE AD, PAGE 52. 
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Knox INDustRIES 

Taransaud, Francois Freres, Kadar, 

Trust International 

Tonnellerie Taransaud (Merpins, 
France) supplies many kinds of bar- 
rels to the greatest wine estates in the 
world. The Taransaud secret is two- 
fold: excellent stock of naturally air- 
dried wood (all age-certified by Bureau 
Veritas), and great attention to detail. A 
thermocouple measures the tempera- 
ture of barrels when toasting. Time and 
temperature are closely monitored, to 
prevent surprises. 

Taransaud offers 225L, a Taransaud- 
Beaune 228L barrel, 350L, 500L, and 
600L barrels, plus tanks, round casks, 
and ovals. 

For 30 years, Taransaud has installed 
oak tanks, ovals, and round casks 
in Oregon and California, includ- 
ing 56 tanks for the To-Kalon Room 
(Robert Mondavi Winery), 12 tanks for 
Niebaum-Coppola, and special tanks 
at Harlan Estate. Tanks at Harlan and 
Niebaum-Coppola/Rubicon have stain- 
less steel tops with a removable inner 
cap — ideal for fermentation and/or 
storage. 

In 2007, Taransaud entered into a 
joint venture with the Kadar cooperage 
in Hungary. Everything that Taransaud 
does in France, Kadar does in Hungary. 

Tonnellerie Francois Freres is 
respected for its work with top 
Domaines in Burgundy, California, 
and the world. Both Burgundy and 
Bordeaux-shape barrels are available. In 
1999, the Francois Freres group bought 
50% interest in Trust International, a 
producer of excellent, well-priced 
Hungarian oak barrels. As the species of 
oak found in Hungary are the same as 
those in France, barrels resulting from 
this alliance have been of great interest 
to winemakers. 

For more information, contact: 

Knox Industries 

Mel Knox 

505 29th Ave., San Francisco, CA 94121 

tel: 415/751-6306; fax: 415/221-5873 

e-mail: mel@knoxbarrels.com 

website: www.knoxbarrels.com 
PLEASE SEE KNOX BARRELS AD, PAGE 61. 
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Larrort USA, INc. 


LAFFORT, experts in enology, and 
in wood, offer a range of high qual- 
ity Nobile® wood products (granular, 
chips, staves and Barrel Refresh). 

New in 2012: Barrel Refresh offers a sec- 
ond life to barrels. Nobile® Barrel Refresh 
adds 20% to 100% new oak in barrels — 
available in two different profiles. 

Nobile Stave Elite®: Coming from 
an innovative toasting process based 
on a double toast, Nobile“ Stave Elite 
brings personality and aromatic com- 
plexity to a wine, while respecting the 
fruit profile, as well as creaminess and 
mouthfeel. 

Traceability from the forest, the same 
quality as oak barrels, and 24+ months of 
natural seasoning are the important ele- 
ments of the Nobile oak selection. The 
production process has been developed 
to ensure reproducibility of Nobile® 
products: calibration and weighing 
before toasting, with improved toasting 
technique to guarantee a toast to the 
heart of the wood. 

Quality control addresses wood com- 
ponents (to control reproducibility of 
the products), microbiological contami- 
nant control, and heavy metals control. 


The Nobile® “enology of wood” line 
of products has been available in the 
wine industry for several years, and 
is approved by winemakers around 
the world who recognize high-quality 
wood products. Contact Laffort to taste. 

For more information, contact: 

Laffort USA, Inc. 

tel: 707/775-4530 

e-mail: charlotte.gourraud@laffort.com; 

nobile@laffort.com | 

website: www.laffort.com/en/products/nobile; 

www. laffortusa.com 
PLEASE SEE LAFFORT AD, PAGE 15. 


Napa USA 


Tonnellerie Nadalie, Tonnellerie 
Marsannay, Oak Add ins™ 


Nadalie USA _ offers American, 
French, and Hungarian oak products, 
with French know-how and heritage in 
the Napa Valley since 1980. 

Nadalie USA believes in a company 
tradition of mastering the whole manu- 
facturing process, from tree selection to 
the final product. The company owns 
stave mills in the U.S. and France for 
all American and French oak products. 
Nadalie seasons woods at its mills for a 
minimum of two years. 

Nadalie USA, in addition to provid- 
ing fine barrels manufactured from 
American oak in California, offers 
world-recognized French oak barrels 
and tanks from Tonnellerie Nadalie 
in Bordeaux, France, and barrels from 
Tonnellerie Marsannay, in Burgundy. 

From the same trees as its barrels, 
Nadalie offers Oak Add Ins™ adjunct 
products. Nadalie is a master in this 
field with over 20 years’ experience in 
adjunct cooperage products. Nadalie 
never compromises with quality, fire- 
toasting all Oak Add Ins™ products, 
which are chosen with the same rigor- 
ous oak tree selection as their barrels. 

For more information, contact: 

Nadalie USA/Tonnellerie Francaise 

1401 Tubbs Ln., Calistoga, CA 94515 

tel: 707/942-9301, fax: 707/942-5037 

e-mail: info@nadalie.com 

website: www.nadalie-usa.com 


DO WE HAVE YOUR EMAIL? 
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Oak Sotutions Group 

évOAK by Oak Solutions Group 
announces a third addition to its Cuvée 
Series of specialty tank staves. French 
for blend, the Cuvée Series offers tank 
staves formulated with certain flavor 
characteristics in mind. 

Cuvée No. 3 Espresso Toast is 
designed for winemakers seeking com- 
plex layers of dark toasty flavor. It is an 
opulent flavor blend, including concen- 
trated notes of coffee and bittersweet 
chocolate. The balance of roasted fla- 
vors across the toast gradient makes this 
tank stave an excellent choice for many 
wine styles and varietals. 


To create distinct espresso character, 
Cuvée N° 3 Espresso Toast has an inno- 
vative rippled stave contour that toasts 
differently than the traditional smooth- 
surfaced stave. The resulting ridges 
toast more quickly than the grooved 
portion of the stave, and radiate heat 
deeper into the underlying layers of 
oak. When combined with infrared 
toasting technology, this creates a gra- 
dient of dark, roasted flavors. 

Oak Solutions Group is a premium 
oak products company providing expert 
advice, niche products, and unparal- 
leled selection. In 2012, the company is 
celebrating its 100" year in the cooper- 
ing industry. 

Sample kits are available. 

For more information, contact: 

Oak Solutions Group 

Paul Abbott, Oak Solutions Specialist 

2557 Napa Valley Corporate Drive, Suite D, 

Napa, CA 94558 

tel: 707/259-4988; fax: 707/294-6363 

e-mail: pabbott@oaksolutionsgroup.com 


OR Amy LaHue, Oak Solutions Specialist 
tel: 573/442-9717; fax: 573/442-2012 


e-mail: alahue@oaksolutionsgroup.com 
website: www.oaksolutionsgroup.com 
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PickERING WINERY SupPLy 

Doreau, Vernou, Meyrieux, CORNERSTONE 

Pickering Winery Supply offers bar- 
rels from Bordeaux, Burgundy, and 
Pennsylvania. 

Tonnellerie Doreau’s initial success 
was with long-aging Bordeaux red 
wines, but the barrels’ elegance and 
slow extractability have proven ideal for 
Chardonnay, Italian reds, or any wines 
that require a finely textured oak back- 
bone for high-quality fruit. An unusual, 
untoasted barrel is the Selection Thierry 
“Chauffe Blonde,” a component barrel 
made with the finest-grain, 3-year air- 
dried oak. 


Tonnellerie 
Doreau 


Tonnellerie Vernou’s highly consis- 
tent barrels come in different profiles 
including: “R Toast” for red varieties; 
“Burgundy Blend” with longer toast, 
and “waterbent” for Sauvignon Blanc. 
Vernou offers sizes from 110L barrels, 
to ovals and upright tanks up to 50,000 
liters, and Roll Fermentors in 600L, 
900L, or 1,200L. See Roll Fermentors at 
Tonnellerie-Vernou.com. 

Highly-regarded Burgundian cooper 
Tonnellerie Meyrieux toasts barrels over 
small braziers for 1.5 hours to achieve a 
distinctive, smoky, fruit-driven barrel 
for Burgundian varieties and Syrah. 
They offer 2-year and 3-year air-dried 
wood, and puncheons. Production is 
limited. 

Cornerstone Cooperage sources only 
the oldest oak and transforms into gen- 
tle, 60-gallon American oak barrels with 
waterbending, special braziers, long 
toast, and other wizardry. 

For more information, contact: 

Pickering Winery Supply 

888 Post St., San Francisco, CA 94109 

tel: 415/474-1588; fax: 415/474-1617 

e-mail: pickering@sbcglobal.net 

website: www.winerystuff.com 
PLEASE SEE PICKERING WINERY SUPPLY AD, PAGE 95. 


Quatity Wine Barrets COMPANY 

Quality Barrels was founded in 2003 
when founder Roger Burson saw a need 
for obtaining reliable, high-quality, used 
wine barrels from trustworthy sources. 
He started out part-time in the barrel 
business while managing a 40,000-bar- 
rel California winery, and sold more 
than 1,000 used barrels the first season. 


Quality Barrels now sells 10,000 used 
wine barrels each year to wineries and 
winemakers who need an economical 
alternative to costly new oak, suited to 
their unique barrel programs. 

Quality Barrels provides only high- 
quality used barrels that have under- 
gone a rigorous five-point inspection 
(for cracked staves, internal flaws, off- 
odors, leakage, and microbial contami- 
nation), and are certified as suitable to 
be reused for wine storage and aging. 
Barrels are stored in a temperature and 
humidity-correct barrel warehouse in 
Santa Maria, CA, where they are racked, 
gassed monthly, and carefully main- 
tained, ready-to-fill. 

Quality Barrels offers: 
¢ Barrel culling — sell or exchange 
excess barrels; 
¢ Used wine racks in good condition at 
a fraction of the cost for new racks; 
¢ Smaller and larger format barrels; 
¢ Barrel steaming; 
¢ Barrel re-coopering — Proprietary 
barrel rebuilding can double the life of 
barrels. 

For more information, contact: 

Quality Wine Barrels 

1772 Tierra Nueva Ln, Oceano, CA 93445 

tel: 805/481-4737 

e-mail: sales@qualitybarrels.com 

website: www.qualitywinebarrels.com 
PLEASE SEE QUALITY WINE BARRELS AD, PAGE 74. 


Secuin Moreau Napa Cooperace 

Seguin Moreau continues to build on 
nearly two centuries of tradition and 
more than three decades of pioneering 
enological research and development, 
consistently delivering top quality oak 
for winery barrel programs. 

French, American, Eastern European, 
and Russian staves undergo the coo- 
perage’s unique proactive maturation 
process in seasoning yards in France 
and Missouri. 

The French oak is exclusively Haute 
Futaie, sourced from mature and envi- 
ronmentally sustainable forests managed 
by the French National Forestry Office. 


Mo 
SENS 
WY) Cs 


Seguin Moreau’s ICONE Concept, an 
exclusive oak selection process, is a 
method of chemical analysis of wood’s 
extractable substances to identify eno- 
logical potential. The end product is a 
barrel of the utmost consistency and 
quality — precisely targeted to particular 
types of barrel aging and achieving spe- 
cific and reproducible elegant results. 

The French oak ICONE Elegance is 
intended for full-bodied, high-end red 
wines, lending structure and balance, 
along with well-integrated tannins and a 
profound respect for the fruit. ICONE is 
also available in American oak. The Low 
Aroma ICONE offers a gentle profile, 
narrowing the divide between French 
and American oak. The High Aroma 
provides a powerful impact, with con- 
centration and rich wood flavors. 

For more information, contact: 

Seguin Moreau Napa Cooperage 

Chris Hansen, Mark Canepa, Neil Koch, 

Michele Testa McGarry, Adam Schulz. 

151 Camino Dorado, Napa, CA 94558 

tel: 707/252-3408; fax: 707/252-0319 

e-mail: info@seguinmoreau.com 

website: www.seguinmoreaunapa.com 
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SKOLNIK INDusTRIES, INC 

Skolnik stainless steel cooperage is 
designed to meet the special needs of 
winemakers in all stages of fermenta- 
tion, maturation, and storage of fine 
wines. Skolnik has a long and proud tra- 
dition of providing leading winemakers 
with stainless steel drums of high qual- 
ity, durability, and design. 

Skolnik’s wine industry customers look 
to stainless steel cooperage to supplement 
oak barrels in key stages of the winemak- 
ing process. Stainless steel offers unique 
and unsurpassed qualities for preserving 
product integrity and purity — important 
considerations for why stainless is a key 
tool for winemakers. 

Stainless steel cooperage is: 
¢ Versatile and adaptable to many 
uses, 
¢ Ready for use after being sterilized, 

* Cost-effective and long-lasting, 

¢ Prdictable, reusable, and easy-to- 
clean, 

e Virtually maintenance-free, 


@QieavPaE DEEL 
SPIrAULLIUEFA INDUSIRIES, INC. 


MANUFACTURERS OF STAINLESS STEEL BARRELS 


e Available in sizes from 5 to 55 gal- 
lons. 

Skolnik is a full-service manufac- 
turer of steel containers and accesso- 
ries. Every Skolnik container is thicker, 
heavier, and stronger than industry 
standards — a commitment made to cus- 
tomers for more than 75 years. 

For more information, contact: 

Skolnik Industries, Inc. 

Jason Snow 

4900 S Kilbourn Ave., Chicago, IL 60632 

tel: 773/884-1513; fax: 773/735-7257 

e-mail: jason@skolnik.com 

website: www.skolnikwine.com 
PLEASE SEE SKOLNIK INDUSTRIES AD, PAGE 72. 


Make sure your PWV 
subscription moves 
with you! 


email your new address to: 
office@practicalwinery.com 


STAVIN 


All StaVin oak is naturally seasoned 
for a minimum of three years, and fire- 
toasted by traditional methods to deliver 
the nostalgic aromas and complex fla- 
vors associated with barrels. StaVin sup- 
plies French, American, and Hungarian 
oak in all toast levels. 

StaVin’s “Barrel Head” is slightly 
heated, and when blended with StaVin 
toasted products, adds richer mouthfeel 
and subtle nuances as tasted in high-end 
barrels. The Barrel Head is the missing 
link for barrel alternatives, although the 
oak needs to be seasoned for at least 
three years to produce this product. 


Savour oak uses long-cycle convec- 
tion toasting protocol to deliver sweet 
aromatics and viscous mouthfeel to 
wine. StaVin’s Tank Stave Fan Packs, 
Oak Beans, and Stave Segments are all 
cost-effective oak infusion systems for 
tanks, that deliver the same traditional 
flavors as barrels. The Barrel Replica, 
Traditional Barrel Insert, and Infusion 
Tube will revitalize neutral barrels, 
imparting the complexity and quality of 
new barrels. 

New StaVin research has resulted in 
a novel post-fermentation application of 
oak to minimize vegetal characters. Call 
415-331-7849 to set up a trial evaluation. 

StaVin’s website (wWww.stavin.com/ 
research) is a definitive resource outlin- 
ing innovations in oak and oxygenation 
for winemaking. 

For more information, contact: 

StaVin 

Alan Sullivan, Steve Sullivan 

Dr. Jeff McCord, Dr. Jeff Murrell, 

Jamie Zank 

PO Box 1693, Sausalito, CA. 94966-1693 

tel: 415/331-7849; fax: 415/331-0516 

e-mail: info@stavin.com 

website: www.stavin.com 
PLEASE SEE STAVIN AD, PAGE 21. 
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TONNELLERIE Boutes 

Family owned and operated since 
1880, Tonnellerie Boutes is one of the 
oldest, most renowned French coo- 
perages. Headquartered in Bordeaux, 
Boutes produces nearly 30,000 barrels, 
along with a variety of upright and 
oval tanks. Using wood sourced from 
the noble forests in France, America, 
and Eastern Europe, Boutes produces 
Bordeaux and Burgundy-style barrels, 
and other cooperage up to 600L capacity. 


In order to maintain a consistency of 
product made from natural resources, 
Boutes buys directly from the French 
National Forestry Office, and contracts 
its own lumberjacks to cut the trees pur- 
chased in a biodynamic manner. Trees 
are harvested only during the descend- 
ing moon — a traditional, ecological, and 
conservative way of producing stave 
wood. These staves are stacked and sea- 
soned for 24 to 36 months in the Allier. 
Boutes believes this method makes a 
great barrel with a better conscience. 

Boutes is proud to be PEFC-Certified, 
and is the only cooperage in the world 
to be certified ISO 14001:2004. 

For more information, contact: 

Tonnellerie Boutes 

Manny Martinez 

tel: 510/799-1518 

e-mail: boutesusa@sbcglobal.net 

Andy Gridley 

tel: 707/363-7555 

e-mail: usaboutes@yahoo.com 

website: www.boutes.com 
PLEASE SEE TONNELLERIE BOUTES AD, PAGE 7. 
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TONNELLERIE GARONNAISE 

Located 90 kilometers southeast 
of Bordeaux in the small commune of 
Marmande, Tonnellerie Garonnaise 
employs the highest standards in barrel 
coopering. Founded in 1990, Garonnaise 
made its name working with producers in 
Cognac, being recognized for consistency 
of flavors and quality of construction. 

In 2008, Tonnellerie Boutes purchased 
Garonnaise with the goal of maintain- 
ing its heritage of old-world craftsman- 
ship and stewardship while integrating 
new-world methods of manufacturing 
and distribution. 


LONNEREE RIE 
GARONNAISE 


MARMANDE 
FRANCE 


With the selection of the stave wood 
through to the highly specific toast- 
ing operation, Tonnellerie Garonnaise 
offers a stylish, unique “Expression” 
barrel. The Expression barrel is a blend 
of seasoned Allier oak stave wood 
which undergoes a very long and 
gradual deep toast, resulting in slow 
thermo-degradation of the wood fibers, 
which imparts seductive aromatics and 
a rounded, silky texture. 

Boutes believes Garonnaise is a com- 
plex and rare final product. 

For more information, contact: 

Tonnellerie Garonnaise 

Manny Martinez 

tel: 510/799-1518 

e-mail: boutesusa@sbcglobal.net 

Andy Gridley 

tel: 707/363-7555 

e-mail: usaboutes@yahoo.com 

website: www.garonnaise.com 
PLEASE SEE TONNELLERIE GARONNAISE AD, PAGE 14. 


Leroi BarreLs / Denis & Sons 

Leroi Barrels include: French oak 225L 
Bordeaux Export and (22mm staves) 
Chateau Ferre, and 228L Burgundy 
Export/Traditional, 265L, Hogsheads, 
Puncheons, and Wood Tanks. 

Denis & Sons include: Premium 
American oak and Hybrid barrels 225L, 
228L, and 265L. Bordeaux and White 
Selection bending and toasting options 
are available. These are coopered in 
California. 

Leroi was founded in 1734 in Cognac, 
France — the oldest continuously oper- 
ating cooperage in France (formerly 
Martell). Producer of premium, hand- 
crafted Bordeaux and Burgundy-style 
artisan wine barrels, Leroi provides 
exceptional barrels to North America 
and the world; almost 300 years after 
the first Leroi coopers were hired. 


LEROI 


— TONNELLER 


Using the very best fine grain oak 
from the forests of central France, Leroi 
continues to make a full range of wine 
and spirits barrels from sustainable and 
traceable sourced oaks perfectly suited 
for fine wines. 

The unique climate in the heart of 
Cognac assists in seasoning Leroi’s 
carefully selected staves, creating inte- 
grated, finely textured flavors suitable 
for making balanced, consistent wines. 

Twelve experienced artisan coopers 
handcraft each barrel with care to strict 
quality standards. 

Each Leroi barrel has a unique bar- 
code to provide the wood stave history, 
while also having a 99.99% TCA-free 
guarantee. 

Tonnellerie Leroi has received ISO 
9001 and HACCP certification, and con- 
tinues its pursuit for excellence in barrel 
production and customer service. 

For more information, contact: 

Tonnellerie Leroi and Denis & Sons 

Michael Mercer, North American Sales 

Manager 

433 Soscol Ave, Napa, CA 94559 

tel: 707/508-5006; fax; 707/324-6763 

e-mail: michael@leroibarrels.com 

website: www.leroibarrels.com; 

www.denisandsons.com 
PLEASE SEE TONNELLERIE LEROI AD, PAGE 94. 


TONNELLERIE MERCIER 

From forest to cellar, quality control 
is a priority. Mercier owns their own 
mill, which, combined with new build- 
ings and modern machinery, ensures 
consistent and repeatable quality. Each 
barrel is coded to certify wood, air-dry- 
ing time, and all manufacturing details. 
When wineries ask for the same barrel 
as in the previous year, Mercier can 
deliver. 

Master Cooper Frederic Mercier uses 
oak obtained exclusively from French 
forests that have proven to be consis- 
tent, continuous sources of premium 
oak. Available barrels include: 225L 
Bordeaux with 27mm or 22mm staves, 
Chateau Ferre, or the Tradition with 
chestnut hoops, and 228L Burgundy 
barrels in Export style, or Tradition. 

“Delicate” toast is available for 
Chardonnay and Pinot Noir. Mercier 
also offers 500L puncheons. 


MERCIER 


Mercier’s team of experienced wine- 
makers provides knowledgeable help to 
fine-tune barrel choices. Mercier experts 
can help winemakers create their favor- 
ite barrels, glass in hand, in the cellar. 

For more information, contact: 

Tonnellerie Mercier 

Ken Deis 

PO Box 606, Calistoga, CA 94515 

tel/ fax: 707/967-9645 

mobile: 707/567-5711 

e-mail: mercierbarrels@gmail.com 
PLEASE SEE TONNELLERIE MERCIER AD, PAGE 34. 
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TONNELLERIE O 

Tonnellerie O announces the addi- 
tion of Quinn Roberts as the new 
Master Cooper 
and Operations 
Manager of the 
Benicia, CA cooper- 
age. Roberts will 
lead the operation 
which supports 
the Tonnellerie 
O, Barrel 21, and 
Creative Oak 
brands. Roberts [i 
spent eight years “<4 
as Master Cooper 
with Robert 
Mondavi Winery, 
a senior staff position directly involved 
in the production of single vineyard 
reserve wines. He also managed oper- 
ations at Winemaker’s Cooperage of 
Foster’s/Treasury Wine Estates, over- 
seeing production of 15,000 French, 
American, and Eastern European oak 
barrels per year. 

"Tonnellerie O cooperage is a world- 
class facility, and dedicated to qual- 
ity, enabling us to compete at the elite 
level,” Roberts says. With Tonnellerie 
O’s world-class scientists and analytical 
chemistry laboratory, “We engage in 
continual evaluations of toasting and 
the chemical markers in wood, and it 
will be exciting to be able to make bar- 
rels to a winemaker’s very, very precise 
specifications.” 


rnc erie a 


To learn more about Tonnellerie O, or 
schedule a private tour of the cooper- 
age, call or visit the website below. 

For more information, contact: 

Tonnellerie O 

531 Stone Rd, Benicia, CA 94510 

tel: 707/752-6350; fax: 707/746-7471 

e-mail: info@tonnellerieo.com 

website: www.tonnellerieo.com 


TONNELLERIE QUINTESSENCE 

Tonnellerie Quintessence intertwines 
cherished, centuries-old French tra- 
dition with modern technology, and 
defines the cooperage art. Located near 
St. Emilion just outside of Bordeaux, 
Tonnellerie Quintessence crafts bar- 
rels from the finest oak (chéne francais), 
milled at France’s most sophisticated 
PEFC-certified stave operation. 

Expert wood buyers take great care 
in wood selection, searching forests for 
straight, tight-grain oak. Master French 
coopers then craft a rare barrel that 
blends contemporary expertise with the 
style expected of a French cooperage. 
Working closely with each winemaker, 
Tonnellerie Quintessence creates bar- 
rels that complement and enhance the 
unique characteristics of the vintage. 


LT O.gf ie ealleslertey bh aie 


Quintessence 
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This year, Tonnellerie Quintessence 
has introduced the newest addition 
to its collection: Hydro-Dynamique, a 
premium water-immersed barrel. Here, 
science becomes art, capitalizing on 
water in motion to extract tannin from 
French oak and create a barrel defined 
by elegance and finesse. After immer- 
sion, master coopers employ a special 
toast created specifically for Hydro- 
Dynamique that builds on the minimal 
tannin impact of the barrel, focusing on 
a silky, rounded mouthfeel along with 
fresh fruit, soft spice, and a long finish. 

For more information, contact: 

Tonnellerie Quintessence 

Zach Thompson (Napa, Washington) 

Elizabeth Van Emst (Sonoma, Oregon) 

PO Box 1851, Sonoma, CA 95476 

tel: 707/935-3452; fax: 707/294-6363 

e-mail: contact@tonnelleriequintessence.com 

website: www.tonnelleriequintessence.fr 
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TONNELLERIE RADOUX USA 

Pronektar 

Radoux, one of the world’s lead- 
ing cooperages, manufactures French, 
American, and Eastern European oak 
barrels, tanks, puncheons, casks, and 
chips in the USA and France. Radoux 
is certified by PEFC and BUREAU 
VERITAS. 


Pro nektar 


THE FRUIT OF THE WOOD 


The world of wine, along with the 
trend in consumer tastes, is constantly 
changing. Radoux cooperage works 
closely with winemakers to apply the 
latest technology, techniques, and prod- 
ucts to follow these changes and trends. 

Radoux OAKSCAN™ is an important 
innovation in barrel making. Based on 
near-infrared spectrometry, this system 
for instant analysis, stave-by-stave, pro- 
vides precise measurement of tannic 
potential, allowing for production of 
custom-tailored barrels to suit any taste. 
NEW: Integration toast is a result of 
ongoing research in Burgundy. 

PRONEKTAR is a complete line of 
oak products from Tonnellerie Radoux, 
made from the same oak as the barrels. 
All wood is aged and then convec- 
tion-toasted to exacting specifications. 
Available in French and American oak, 
Pronektar’s products are divided into 
two categories: oak used for fermenta- 
tion (powder and granulate); and oak 
used in aging (chips, staves, segments, 
and stick sets). NEW: Nektar Pure 
staves build mouthfeel and structure 
in fruit-driven wine with minimal oak 
impact, and Duo Fresh granulates are 
for fruit-forward, full-bodied wines for 
early release. 

For more information contact: 

Tonnellerie Radoux USA 

Martin McCarthy 

480 Aviation Blvd., Santa Rosa, CA 95403 

tel: 707/284-2888; fax: 707/284-2894 

e-mail: mmccarthy@radoux-usa.com 

website: www.radouxcooperage.com 
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TONNELLERIE SIRUGUE 

Tonnellerie Sirugue is a family coo- 
perage established in 1903 in Nuits 
Saint Georges, Burgundy. Sirugue bar- 
rels were among the first French oak 
barrels to be imported to the U.S. for 
fine wine ageing in the 1950s and 1960s. 

Today, Sirugue focuses on wood 
selection, which is the basis of the coo- 
perage’s tasty barrels. Sirugue’s wood 
is selected exclusively from French oak 
forests in the Allier, Nievre, Chatillon, 
Center of France, and Vosges regions. 
The staves are naturally air-dried in 
Burgundy for a 24-month minimum. 
A 36-month, air-dried program is also 
available. 


Sirugue 
Traditional, Burgundy Export (228L), 


produces Burgundy 
Bordeaux Export barrels (2251), 
Hogsheads (300L), Demi-Mui (500L), 
and Feuillettes (114L). 

Aside from its traditional house-toast, 
Sirugue offers different toasting levels 
tailored to each customer’s individual 
needs and style demands. 

Sirugue’s goal is a seamless integra- 
tion of fruit and oak. The barrels can be 
sweet, spicy, subtle, and elegant; they 
enhance a wine’s fruit characters and 
flavors; they lift the fruit, frame it, and 
make a star out of it. 

For more information, contact: 

Tonnellerie Sirugue 

Francoise Gouges 

2343 33rd St., Santa Monica, CA 90405 

Cell: 310/403-8398; fax: 310/988-2835 

e-mail: francoise@sirugueusa.com 

website: www.sirugueusa.com 
PLEASE SEE TONNELLERIE SIRUGUE AD, PAGE 75. 


T.W. BosweLt 


The T.W. Boswell collection is a com- 
mitment to excellence, defined by metic- 
ulous standards, full transparency and 
guaranteed consistency. TW Boswell 
has introduced a Certificate of Quality, 
providing data for each barrel based 
on key attributes influencing a barrel’s 
organoleptic profile: 
¢ Wood Origin (certification) - TW 
Boswell sources French and American 
oak through its own mills, and buys 
high-quality European oak from a 
longstanding partner. French and 
European oak is certified by Bureau 
Veritas for wood origin and duration of 
natural seasoning. 
¢ Grain Selection (average growth 
rings per inch) — Groundbreaking 
Grain Recognition Technology (GRT) 
scans and records the growth rings 
per inch of every stave. Using this new 
vision system, TW Boswell calculates 
the average growth rings for each bar- 
rel, and brands this true average onto 
the barrel head. 

e Seasoning (location and exact dura- 
tion) — A precise wood age will lay the 
foundation for consistent flavors, time 
and time again. With its sophisticated 
tracking system, TW Boswell guaran- 
tees the wood age of every barrel. 

¢ Toasting (percent accuracy, 
minimum of 95%) — Toasting has to be 
perfect — excellence must be achieved 
to ensure consistent flavors for every 
barrel, every vintage. Each barrel in the 
T.W. Boswell collection is toasted with 
extreme accuracy to rigorous specifica- 
tions. 


TW|BOSWELL 


100 Years of Excellence 


T.W. Boswell is 
Cooperages 1912. 
For more information, contact: 
T.W. Boswell 
Jason Stout, Yuri DeLeon, Jerry 
DeLorenzo, Gary Kroll 
2557 Napa Valley Corporate Dr. Ste. D. Napa, 
CA 94558 
tel: 707/255-5900; fax: 707/294-6363 
e-mail: info@twboswell.com 
website: www.twboswell.com 
PLEASE SEE TW BOSWELL AD, PAGE 100. 


presented by 


Wortp Coorerace 

World Cooperage is an industry- 
leading cooperage providing consistent 
quality and value through innovation. 
Proudly crafting oak barrels using Barrel 
Profiling technology, World Cooperage 
offers diverse, definable flavor profiles 
that are repeatable barrel-to-barrel and 
vintage-to-vintage. 

This year, the World Cooperage team 
is celebrating 100 years as a dynamic 
fourth-generation, family-owned com- 
pany. In honor of this milestone, World 
Cooperage toasts its fine customers and 
associates, offers thanks for wine indus- 
try support of this family business over 
the years. With quality as its standard, 
and innovation as its passion, World 
Cooperage looks forward to serving the 
wine industry for generations to come. 

Presented by Cooperages 1912 Napa. 


World Cooperage 


100 Years of Quality & Innovation 


For more information, contact 

World Cooperage 

Cooperages 1912 Napa 

Jason Stout, Yuri DeLeon, Jerry 
DeLorenzo, Gary Kroll 

2557 Napa Valley Corporate Drive Suite D, 
Napa, CA 94558 

tel: 707/255-5900; fax: 707/294-6363 
e-mail: info@worldcooperage.com 

website: www.worldcooperage.com 


Follow us on 
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XTRAOAK 

XTRAOAK has provided the high- 
est quality French and American barrel 
alternatives to winemakers for nearly 30 
years, focusing on: 

* Cooperage-grade selection of wood; 
¢ Natural, open-air seasoning; 

* Consistent convection toasting; 

¢ HACCP process/traceability; 

¢ Research/development; 

¢ Innovation for ease of use; 

¢ Technical expertise. 

For fermentation or aging of white and 
red wines, XTRAOAK offers chips, gran- 
ular, barrel inserts, “Oak-on-a-Rope,” 
“Xoakers,” “Stavettes,” and fan assembly. 

In addition to Classic toasts (light, 
medium, and medium plus), XTRAOAK 
has developed five unique proprietary 
“Toast Blends”: French “Naturelle” 
Series, French “Clair,” French “Roti,” 
American “Spectrum,” and American 
“Bold.” These blends offer complex fla- 
vors and aromas, ranging from the bright 
minerality of lighter toasts, to the spicy, 
caramelized sweetness of darker toasts. 


XTRAOAK yiescHtne 

XTRAOAK introduced the Xtrachéne 
Stick 22.90 to the U.S. in 2012. Already 
used for three years in Europe, Stick 
22.90 is a unique oak product for use 
in tanks, which is convection- or fire- 
toasted. Because of its square shape 
and Bordeaux barrel stave thickness, 
Stick 22.90 offers progressive diffusion 
of the oak compounds during the fer- 
mentation and aging process. The result 
is an aromatic complexity which will 
enhance the fruit, and bring structure 
to a wine. 

For more information, contact: 

XTRAOAK 

5803 Skylane Blvd. Ste. C, Windsor, CA 95492 

tel: 707/836-9742; fax: 707/836-9759 

websites: www.xtraoak.com/store.xtraoak.com 
PLEASE SEE XTRAOAK AD, PAGE 73. 


ZEMPLEN BARRELS 

Zemplén Barrels, a family-owned 
and operated Hungarian cooperage, 
has been manufacturing oak barrels 
exclusively from world-class oak wood 
— the legendary Quercus petraea/Sessile — 
with consistent quality and outstanding 
craftsmanship since 1962. 

Quercus petraea is slow-growing oak 
due to the premium mineral content of 
the soil in the Tokaj-Zemplén forest of 
Hungary, and gives a unique and luxu- 
rious taste to wine. Hungarian Zemplén 
oak is the same species as French oak, 
but this gentle oak, growing in a colder 
microclimate, has even tighter grain and 
more subtle impact. Hungarian oak is 
“more French than French.” 

The trees in the Zemplén Mountains 
grow slower in the volcanic soil and 
smaller, creating fine tight grain which 
sequentially lends itself to a very deli- 
cate extraction. 

The hemicellulose in the Hungarian 
oak breaks down more easily, and con- 
veys an exceptional selection of toasted, 
vanilla, sugary, woody, spicy and cara- 
mel-like flavors — imparting these aro- 
mas with less intensity, and slower than 
American or French oak. 


Hungary 


Many winemakers prefer the softer, 
smoother, creamier texture that 
Hungarian oak offers their wines. 
Zemplén Barrels season staves in unique 
wind-tower formations, and toasts bar- 
rels over natural oak wood fire. 

For more information contact: 

Zemplén Barrels 

PO Box 10107, Brooksville, FL 34603 

tel: 727/480-0914, or 727/255-4082 

e-mail: zbarrels@yahoo.com 

website: www.zbarrels.com 
PLEASE SEE ZEMPLEN BARRELS AD, PAGE 88. 


16th edition 
now available! 


A comprehensive work 
on CD which covers 
basic essentials of 
planning and designing 
a winery. 


The latest edition 
provides access to five 
hours on sustainability 
(Adobe Presenter) and 
includes architecture 
layouts with examples. 


Topics include: 
Winery Business Planning 
Winery Economics 

Winery Design 

Winery Equipment 

Winery Legal Issues 

Winery Refrigeration 
Winery Water Requirements 
Winery Wastewater Treatment 
Winery Laboratory 

HACCP Planning 
Sustainability 
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“30+ years-as a 
_BARREL PIMP 


1) Mel Knox, Barrel Broker 


ometimes I forget that I spent ten 

years as a wine merchant in the 

1970s, a time of great excitement 

for the California wine industry. 
In 1970, there might have been 20 win- 
eries in the Napa Valley and by the 
decade’s end there were hundreds. One 
day you needed a map to find the winer- 
ies and the next, one to avoid them. 

All of us certainly understand wine 
a lot better now than we did then, 
yet a lot of great wine was made. 
As my friends Mike Richmond and 
Larry Brooks, then of Acacia Vineyard 
(Carneros, California), once said, “If the 
Three Stooges can make movies, we can 
make wine.” 

When I began selling barrels, I looked 
for research on the subject. I found two 
articles in Wine & Vines by Dick Graff and 
Andre Tchelistcheff, one article by Vern 
Singleton, and a book by Jean Taransaud 
on the history of barrel making. Now 
you can find books on every aspect of 
barrels, especially if you read French. 
Back then I thought the oaky lactones 
were a singing group from Bakersfield. 


What has changed since then? 

First, how wine is made has changed 
in so many ways. Back then, barrel 
fermentation for whites was rare and 
controversial; for red wine, virtually 
unknown. Around 1984, a senior UC 
Davis professor was interviewed by 
an Extension agent who warned about 
the dangers of white wine barrel fer- 
mentation. In 1986, I visited Bordeaux 
with John Hawley and Dave Ramey. 
They talked about putting red wine into 


barrel before malolactic fermentation. 
(The Bordelais winemakers thought 
they were crazy, but ten years later the 
French followed suit in the following 
decade.) This means that most wineries 
want their barrels during a narrow time- 
frame, whereas it used to be one could 
deliver barrels six months after harvest. 

Chardonnay used to be made with 
enough SO, addition to make a chemi- 
cal supply company rich. Now many 
winemakers let the juice brown and add 
SO, after malolactic completion — unless 
natural yeasts are in the picture. Think 
about all those 1970s Chardonnays —fer- 
mented at cold temperature, filtered into 
new barrels after Christmas, sulfited to 
death. Those wines are as drinkable as 
ever! Even when folks started to ferment 
whites in barrels, they were afraid to 
leave lees in the barrel. Remember the 
centrifuge? 

Alcohol levels have skyrocketed. 
Winemakers are picking riper fruit. 
Cabernet tastes different now. It is less 
herbaceous, more fruit-driven. Putting 
wine into barrel before malo changes 
the flavor. Whether the difference is 
good or bad is up to the taster. 

The facilities for winemaking have 
changed: cellars are humidified and 
temperature-controlled. Wineries with 
equipment from the 1970s — where many 
great wines were made, I might add 
— seem about as outdated as my nine- 
pound mobile telephone. 

Second, barrels are a lot better. 
Craftsmanship is better. American oak 
barrels are better because of air drying. 
Leaky barrels were the main worry fora 
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barrel salesman, but now barrels no lon- 
ger leak so much. This is due to better 
equipment at the cooperages, humidi- 
fication in the cellar, and the practice 
of putting “dirty” wine into the barrel. 
Winemakers have more choices, such 
as oak now ranging from former Iron 
Curtain countries, France, Oregon, the 
eastern USA, and even China. 

Barrels are now “toasty.” Hard to 
believe, but winemakers avoided toasty 
barrels in the 1970s. It was feared that 
volatile acidity or other problems/issues 
would hide out in the blisters. Indeed, 
winemakers discovered the importance 
of toast when Robert Mondavi wine- 
makers asked their supplier to make 
barrels without any toast whatsoever. 
By removing the toast, these winemak- 
ers found what they really liked. 

Indeed, the combination of toasty bar- 
rels and riper grapes has changed the 
flavor of wine. Only Darrell Corti and 
I and a few other remaining Mohicans 
remember the shock of finding notes of 
licorice, chocolate, and coffee in certain 
wines for the first time. 

Third, lots of research on barrels has 
been done. Since the academic institu- 
tions of the U.S. are strapped for money, 
much of this research has been financed 
by the cooperages. Most of this research 
has concentrated on the toasting process. 
My theory is that a student working on 
a graduate degree can do this research 
quickly and cheaply, two important fac- 
tors for the poverty-stricken student. 


Some exceptions 

Vern Singleton (UC Davis), pointed 
out that seasoning does not seriously 
impact the level of hydrolysable tannins 
in oaks — so what is really going on?? 

Nicholas Vivas, working for 
Tonnellerie Demptos in Bordeaux, did 
research on molds and enzymes that 
form on stave wood during the season- 
ing process. Bacteria and fungi on the 
wood actively contribute to what we 
think of as “stave seasoning.” 

Mark Sefton, at the Australian Wine 
Research Institute, showed that where 
wood was dried was as important as the 
time it was aged. He did this work with 
Nadalié Cooperage, but in Australia. I 
have seen how changing the location of 
the drying park and the re-orientation 
of the wood piles can completely change 
the resulting flavors. 
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For me, the most educational research 
ever done was conducted at Saintsbury 
Winery (Carneros, California), when 
one of the owners complained that the 
Francois Fréres barrels were not toasty 
enough. The owner of the cooperage 
responded: I give you wonderfully sea- 
soned wood and you complain?? The 
wine tastes great. What more do you 
want?? The winery owner responded: 
We wanted more toast from these bar- 
rels and then we were going to blend in 
some wine made in older barrels. 

So we did an experiment, following 
three periods of air drying — 18, 24, and 20 
months; and three toast levels — medium, 
medium plus, and heavy. The results 
were clear. The longer time the wood 
was dried, the less toasty and less astrin- 
gent was the wine. The shorter time the 
wood was dried, the more toasty — verg- 
ing on bacon and barbeque — and more 
astringent, was the wine. This experi- 
ment will be repeated in the 2012 harvest 
under the watchful eye of Taransaud’s R 
& D Department in partnership with the 


Kadar Cooperage of Hungary. 

As someone who last studied chem- 
istry when Jack Kennedy was in the 
White House, I do not want to go very 
deep into a discussion of the organic 
chemistry of oak and wine. But we do 
know that when oak is dried in the 
open air lots of changes occur. Levels 
of hexanal, acetic acid, and furfural 
diminish. Polysaccharides are released. 
Toasting results in even more chemical 
changes. Finding the right combina- 
tion of oak, seasoning, and toasting is 
an important challenge for winemakers 
and barrel brokers alike. 

The importance of toasting and grain 
size have been overemphasized by 
many. This is not to say that these are 
unimportant details, but that the many 
aspects of oak seasoning have been 
under-emphasized. 

Another important topic for barrel 
research is linked to the higher alcohol 
levels in many contemporary wines. We 
all know that alcohol extracts vital sub- 
stances from our brains and livers. It also 


extracts various compounds from oak. 
I have seen how the same barrels work 
differently in different regions, and this 
usually has to do with alcohol levels. 

What happens to the wine in a barrel 
when the alcohol goes from 13.5 to 16.5? 
This is a big jump. Is more wood extracted 
or are different compounds extracted? 
Our first experiment showed that the 
higher the alcohol, the more the toast- 
ing compounds and the ellagitannins are 
extracted. More research is being done. 

Large barrels and oak tanks of vari- 
ous sorts have come and gone - and 
become popular again. 

My final point has to do with winery 
sanitation issues. Until around 1999 I 
thought TCA was an affiliate of the 
YMCA. Cooperages are now alert to 
this issue. Since the idea of stuffing 
barrels with baby carrots did not work 
out, we are open to your suggestions 
and research. Right now cooperages are 
spending fortunes to protect wineries 
from contamination. Any money-saving 
ideas are appreciated. a 
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Vineyard /Winery tax Savings opportunities 


L. Gregory Scott, David G. Pardes 
PwC Private Company Services 


neertainty about tax legislation, as 
We are currently facing at the end of 
2012, makes it difficult to plan and 
make decisions. However, opportu- 
nities for planning in advance do exist 
that will allow businesses and individu- 
als alike to act decisively prior to the end 
of the year when more facts become avail- 
able. The various items below are the tax 
provisions that will change at the end of 
this year and will have an impact on your 
vineyard and/or winery business: 


Estate and Gift Tax exemptions 

The 2010 Tax Relief Act merged the 
gift and estate tax exemptions together, 
allowing for up to $5 million in either 
gifts or bequests (otherwise known as 
the "lifetime exemption") during tax 
years 2011 and 2012. Tax rates were set 
at 35% for both the gift and the estate 
tax. (The lifetime exemption is inflation 
adjusted to $5.12 million for 2012.) These 
provisions are set to expire at the end of 
2012, which would bring both the estate 
and gift tax exemptions back to amounts 
of $1 million, with tax rates up to 55%. 

The million-dollar question at this 
time is whether or not Congress will 
find a compromise to prevent such a 
dramatic increase in the exemption and 
tax rates for the estate and gift tax. It 
is highly unlikely that answers will 
be provided to this question prior to 
the November elections. Therefore, we 
recommend evaluating whether or not 
now is the right time to pass a portion 
of your business to the next genera- 
tion in an effort to avoid facing a cash 
crunch upon the passing of the current 
generation. 

The vineyard and winery industry, 
which is mainly dominated by pass- 
through entities such as limited liability 
companies or S-corporations, provides 
the ideal setting for transferring wealth 
efficiently from an estate tax planning 
perspective. 


For example, through the gifting of 
partial interests in a pass-through entity 
and the use of valuation discounts, hus- 
band and wife taxpayers have the ability 
to transfer up to approximately $15 mil- 
lion without having to pay any gift tax, 
since the value of the gift itself, using 
a 35% valuation discount, would only 
be approximately $10 million. The gift 
tax in association with this gift would 
then be totally offset by the taxpayer's 
lifetime exemptions. 

Other opportunities exist to leverage 
the gift tax exemption even further, 
such as the use of an intentionally defec- 
tive grantor trust. Even if your gross 
estate significantly exceeds the lifetime 
exemption, there are opportunities to 
significantly reduce your future estate 
tax liability. 


Increased individual tax rates 

At the end of 2012, the top brack- 
ets of individual income tax rates are 
scheduled to effectively increase up to 
nearly 43% on wages or self-employ- 
ment income, 41% on ordinary income, 
25% on long-term capital gains, and 
nearly 45% on dividends. (These rates 
include the incremental Medicare taxes 
that were part of the recently enacted 
Healthcare and Reconciliation Act of 
2010, in addition to the phase-out of 
itemized deductions.) 

As mentioned above, the majority of 
vineyards and wineries are pass-through 
entities, meaning that the business income 
and tax associated with this income flow 
directly to the individual partners and 
owners. As such, it is imperative to put 
a scenario analysis in place that consid- 
ers the cost and benefits of accelerating 
income into tax year 2012 and deferring 
deductions into tax year 2013. 

For example, vineyards ordinarily 
schedule the receipt of grape purchase 
payments in January of the following 
year. However, with the increase in tax 
rates, it could make much more sense 
for profitable vineyards to accelerate 


receipts on grape purchases into 2012, 
allowing for beneficial tax rate arbitrage. 
This would most likely require a revi- 
sion to the grape purchase contracts to 
demand payment earlier, so it is impera- 
tive to begin these contract discussions 
immediately. 

Another example is a winery that pays 
its employee bonuses before the end of 
the year. In this situation, it would make 
more sense to defer the expense until 
2013 in order to take the tax deduction 
in the year with higher rates. 


Bonus depreciation and 
IRC Section 179 expense 

Starting in tax year 2008, IRC (Internal 
Revenue Code) Section 168(k) allowed 
taxpayers to take additional bonus 
depreciation on the adjusted basis of 
qualified property in the year placed in 
service. Bonus depreciation was 50% for 
all tax years, except for property placed 
in service between September 8, 2010 
and the end of 2011, which qualified for 
100% bonus depreciation. 

Unfortunately, due to the "Written 
Binding Contract" language specified 
in IRC Section 168(k)(2)(A)(iii), qualified 
property did not include any property 
where a written binding contract was 
in place prior to 2008. The unintended 
consequence of this language precluded 
vines from the bonus depreciation rules 
until tax year 2011, since a written bind- 
ing contract was likely in place prior 
to 2008 for any vines that became pro- 
ductive in 2008 through 2010. Bonus 
depreciation is scheduled to sunset for 
all qualified property, except for "Long 
Production Period Property" (LPPP), at 
the end of 2012. Fortunately, vines qual- 
ify as LPPP under IRC Section 168(K)(2) 
(B). As a result, any vines placed in ser- 
vice prior to the end of 2013 are eligible 
for 50% bonus depreciation. 

In addition to the bonus deprecia- 
tion expense, under IRC Section 179 
taxpayers are allowed to expense quali- 
fied property up to $500,000 during 
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tax year 2011. This allowable expense 
is then reduced dollar-for-dollar when 
purchased qualified property exceeds 
$2 million. These amounts are signifi- 
cantly reduced for tax year 2012 where 
the Section 179 expense limitation is 
$125,000 and the dollar-for-dollar reduc- 
tion starts at $500,000. After 2012, these 
amounts go back down to an expense 
limitation of $25,000 and the dollar-for- 
dollar reduction starts at $200,000. 

In addition to the expiring tax pro- 
visions mentioned above, various tax 
savings opportunities exist that we find 
have not been applied consistently in 
the vineyard industry, as outlined in the 
following two sections. 


Election to deduct 
pre-productive costs 

The pre-productive phase of a vine 
begins at the planting of the vines and 
ends when the vines produce a commer- 
cially harvestable crop (usually three 
years after planting). The costs incurred 
to maintain the vineyard until it reaches 
its productive phase are termed pre-pro- 
ductive costs. These costs include equip- 
ment depreciation, repairs and mainte- 
nance, pruning, training, suckering, etc. 

Many times we find taxpayers capital- 
izing these costs into the adjusted basis 
of their vines for three years and then 
depreciating the vines straight-line over 
ten years (which is the correct MACRS 
life for vines). However, for those non- 
accrual-based farmers eligible to use the 
cash method, an election can be made 
under IRC Section 263A(d)(3) that allows 
a taxpayer to deduct immediately and 
not capitalize pre-productive expenses 
on plants such as vines that take longer 
than two years to produce a commer- 
cially harvestable crop. 

The ability to accelerate these deduc- 
tions allows taxpayers to minimize their 
tax liability and the use of their line of 
credit. Making this election does come 
at the expense of having to depreci- 
ate farming assets using straight-line 
Alternative Depreciation System (ADS) 
methods over longer periods of time, 
rather than using the MACRS 150 
Declining Balance method that comes 
with shorter depreciable lives. (For 
example, under ADS, vines would be 
depreciated straight-line over 20 years 
in place of the standard straight line 
over ten years.) 
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However, in most discounted cash 
flow models, it makes sense to take 
the deductions in advance when ana- 
lyzing the cost of depreciating farm- 
ing assets on ADS. Also, if a vineyard 
taxpayer has been on an accounting 
method that has capitalized or is capital- 
izing pre-productive costs, a Form 3115 
may be filed with the IRS requesting 
a change in accounting method. This 
method change would also include an 
IRC Section 481 adjustment that would 
allow all of the pre-productive expenses 
that were capitalized in an earlier tax 
year to be deducted in the year the 
accounting method change is filed. 


Field costs and soil amendment costs 

Those accrual-based farmers who 
are not eligible to use the cash method 
have two opportunities to use an 
accounting method that does allow 
the farmer to use the cash method 
for tax purposes. Once a vineyard 
crop is productive, IRC Regulations 
Section 1.263A-4(b)(2)(C)(2) allows for 
taxpayers to deduct field costs such 
as irrigating, pruning, spraying, and 
fertilizing after the harvest and before 
the next bud blossom. While these 


post-harvest/pre-bud costs are capital- 
ized under GAAP due to the fact that 
these activities enhance the next sea- 
son's crop, the Internal Revenue Code 
takes the completely opposite position 
related to the benefit upon next year's 
crop and allows for these costs to be 
deductible in the current period. 

Additionally, IRC Section 180 allows 
for the deduction in the current period 
of anything used to fertilize, amend, 
neutralize, or enrich soil to be used in 
farming. (It also includes any labor in 
association with the application of the 
soil amendments.) 

For growers who process grapes into 
wine and are required to use the accrual 
method, field costs and soil amend- 
ment costs would normally be sitting in 
inventory and would not get expensed 
through cost of goods sold for times 
up to three years, due to the matura- 
tion process of various wines. Therefore, 
deducting field costs and soil amend- 
ments in the current period rather than 
three or four years down the line repre- 
sents an excellent opportunity to mini- 
mize a vineyard's tax liability, allow- 
ing the cash to be used for generating 
growth in the business. 


Conclusion 

The planning ideas mentioned above 
do not constitute a finite list. There are 
in fact many other opportunities pro- 
vided for in the Internal Revenue Code 
that only farmers may enjoy. And due to 
the uncertainty and economic climate 
we face today, there is no better time to 
plan and ensure each business is run- 
ning as tax efficiently as possible. a 


Greg Scott is a tax partner at 
PricewaterhouseCoopers (San Francisco, 
CA) with 34 years of experience in public 
accounting. Greg has authored a course book 
and instructs an annual UC Davis Extension 
course on Taxation and Accounting for 
Vineyards and Wineries. He is a coordinator 
and speaker at numerous California CPA 
Education Foundation Courses and various 
wine industry symposiums. 


David Pardes is a Tax Director at 
PricewaterhouseCoopers (San Francisco, 
CA), with responsibility for tax services for 
numerous vineyards and wineries includ- 
ing their owners. Pardes has been a guest 
speaker at UC Davis Extension and Walla 
Walla Community College. Pardes obtained 
his MBA from Boston University and an MS 
in Taxation from Golden Gate University. 
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WNL will it take to build 


# Deborah Steinthal, 


_) “hen I watched my husband shop 
for garden chemicals through 
_= Amazon.com on his iPad, two 
“things struck me as odd. First, 
the iPad: my husband is one of the 
last adopters of mobile technology. 
A year ago he still stored his clients’ 
addresses in a physical Rolodex. Second, 
he was buying garden chemicals online. 
Normally, this is a last minute run to 
several local stores in the middle of 
Sunday gardening frenzy. 

When asked about the iPad and chem- 
icals on Amazon.com, he replied: “It is 
so easy and reliable this way! I do not 
have to run around town to four stores 
to find what I want. With Amazon.com 
it gets here the next day.” 

What does this have to do with wine? 
For the last ten years, general managers 
in the wine industry have been operat- 
ing tactically in digital marketing and 
ecommerce — with minimal budgets, 
achieving minimal returns. The wine 
consumer’s shopping experience conse- 
quently has been less than best of breed. 
Therefore, it comes as no surprise that 
the wine industry is behind other indus- 
tries in driving retail sales online. 

In the last 16 months, winery leader- 
ship has been waking up to the oppor- 
tunity and the need to up their game in 
order to benefit from a wave of consum- 
ers flocking to online shopping. 

Spurred by consumer demand pri- 
marily from deal sites and increased 
online retail investments, digital wine 
sales are growing by double digits — 38% 
in 2010 and 2011 — and are expected to 
double to $500-$600 million by the end 
of 2012 (see “Perfect Storm Revisited: 


DHLINE WIN Sates U0 d 
DILLON dollar Channel? 


~ Managing Director, Scion Advisors, Napa, CA 


Part IV,” PWV Journal, Fall 2011). 

In 2012, more wine producers (large 
and small) are investing in a new genera- 
tion of tools to build digital sales chan- 
nels that enable wine consumers to expe- 
rience more convenient online shopping. 

Many are learning how to develop 
strategic roadmaps that detail goals 
and strategies and allocate resources — 
with the same level of commitment to 
national distribution plans. These plans 
address the following: 

1. Product strategies targeting Internet 

customers. 

2. Tactics that leverage and convert exist- 

ing customers to the digital channels. 

3. Strategic partnerships that have large 

customer acquisition machines. 
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4. Experienced staff that has ecom- 
merce sales knowledge. 

5. Best of breed technology, platforms, 
analytics, and logistics tools. 


It is always an evolution - 
never a revolution 

Back in 1998, I came into the wine 
industry from the tech world to launch 
Winetasting.com — an online wine 
marketplace and distribution model 
that eventually sold to 1-800-Flowers. 
Twelve years later, I worked alongside 
the Tastingroom.com founding team to 
get wine sampler technology launched 
through an online marketplace. Both 
business models have overcome signifi- 
cant hurdles to wine industry adoption 
of ecommerce and supported the move- 
ment to online sales. 

The industry still has many hurdles 
and a way to go before consumers have 
access to Amazon-like convenience and 
compelling online wine shopping solu- 
tions. The good news is recent growth 
in online wine consumption is being 
fueled by consumers’ continued passion 
for wine and the availability of con- 
stantly improving digital technologies 
and logistics solutions (See Figure 1). 


What can we learn 
from online retail? 

Like my husband, consumers are 
massively moving to Internet retail from 
traditional bricks and mortar due to the 
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Figure 1: Wine Internet providers taking different approaches to solving key industry hurdles 


© MONTEREY, ch 


SUSTAINABLE | 


«le 


‘The Central Coast Vineyard Team’s Sustainable Ag Expo 
-~. 1s coming to Monterey on November 12-13: . 

Two: day seminars feature general and crop- “specific popcs new research, and ag 
eer trends. | 


An Innovative tradeshow offers ample opportinities to meet a ‘diversity of 
‘companies whose services support the three Ps of sustainability: People, Plant, 
Profit. - 


Continuing e education credits: including laws and regulations hours, will be 
available for DPR, CCA, and Water Quality. 


REGISTER TODAY! a 
Bp anablearerp.ore 805.466.2288 


i a & Presented by the Central Coast Vineyard Team 
% -5915 El Camino Real - Atascadero, CA 93422 
3 ae le a org 805.466.2288 


2, ‘ 


[Journal 


56 | Fall 2012 


WINE MARKETING 


convenience of the ecommerce shopping Website boundaries are eroding 


Table |. Top 500 News 
experience. Here are some facts sup- 


porting this trend: 


1. 


N 


Retail and travel-related 
ecommerce reached $256 billion 
in 2011 (412% YA), significantly 
outpacing growth at brick-and- 
mortar retail. 


. 2011 (non-travel) e-commerce 


spending jumped 13% to $161.5 
billion. 


. In 2012, major retailers are seeing 


double-digit growth online. 


Williams-Sonoma sees Web growth 
ahead — The Web will soon account for 
40% of all sales at Williams-Sonoma 


The Buckle cinches up 25% Web 
growth — 2011 was a good sales year 
for the apparel retailer, and e-commerce 


led the way. 


American Eagle books an 18% Web 
increase — lt was a much stronger year 
online in 2011 for the retailer of friendly 


1. Burberry streams its February 
fashion show live to Burberry.com. 

2. American Apparel takes photos of 
all its storefronts, and then shows 
a visitor the three stores closest to 
her, based on her IP address. 

3. EBags answers the question: “will 
a shopper’s laptop fit inside a bag?” 
Once she has provided her laptop 
model, the site will automatically 
tell her if the computer will fit into 
other bags she views. 


4, Online shopping accounts for over 
40% of total sales for many (see 
Table 1). 

5. Customer satisfaction scores are 
soaring for many Internet retailers 
(American Customer Satisfaction 
Index 2012). “If you make it 
easy, they will come,” confirms 
David Risher (former EVP Retail, 
Amazon.com). 

Online shopping is coming alive, 

becoming more personal, and a lot 
more meaningful to consumers. 


clothes. 


FRENCH, HUNGARIAN 
& AMERICAN OAK 


BARREL 
BUILDERS 


Nasa Velly THANK YOU FOR 
Ti AO YEARS! 


Over the years our goal has been to offer 


the finest quality wine-making products 


followed by superb customer service. 


We offer a full range of wine barrels from 
Marchive and EBC, as well as wood tanks 
and an extensive line of premium oak 


alternatives, inserts and staves. 


Call us when you need barrel repair and 
cooperage supplies. Note our new phone 


number and new address in St. Helena. 


707.963.9963 * BARRELBUILDERS.COM 


E-commerce comes of age at Dick’s 
Sporting Goods — The company has 
been selling online for more than a 
decade, but now the Web provides most 
of the growth for the chain. 


The Web increases 31% for Ann Inc. - 
Sales were up across the board for Ann 
Inc. in 2011, but almost onethird of the 
growth came from e-commerce. 


Source: Internet Retailer, March 2012 


4. Shoplet’s site search recognizes 
item numbers from competitors’ 
catalogs. 

5. Eyefly lets you try on glasses 
online using your own face. 


E-commerce boundaries are fading 
Social networks and sophisticated 
mobile phones are so much a part of 
consumers’ daily lives in 2012. 
A shopper in a bricks-and-mortar 
store can scan a bar code on an iPhone 
and go to the web to get information 


RAISE YOUR lass 


CHOOSE 
ALL AMERICAN 


All American Conrainers 


aacwine.com 


Find a bottle you love as much as your wine. Make your wine package your 
very own with a complete line of wine bottles, capsules, screwcaps, labels, 
shipping supplies, and corks in a variety of colors, shapes, styles, and sizes. 
Our welcoming sales team can help you with inspiration and direction, 
answer your questions, and make your purchase easy with fast, clear, and 
consistent communication. 


West Coast 
Marty Sychowski Stephanie Ramczyk 
(707) 328-5316 (707) 544-3496 
tyse stcom ficcoast.com 


martys: sramezyk@aacpac 


West Coast Wine Warehouse in Santa Rosa, CA East Coast Wine Warehouse in Belle Vemon, PA 
Additional Sales Offices & Warehouses in Miami, Tampa, Atlanta, Puerto Rico, New Jersey and Califomia 


East Coast 


Lissa McLaughlin 
(727) 321-8879 


Imclaug 


Roberta Parmelee 
(315) 585-6045 
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about products, reviews, and pricing 
from other retailers. 

1. She may go to Levi.com where, 
if she signs in with her Facebook 
credentials, she can see the items 
her Facebook friends have liked. 

2. She may go to Levi.com where, 
if she signs in with her Facebook 
credentials, she can see the items 
her Facebook friends have liked. 

3. She can put together an outfit and 
e-mail it to friends, or post it on 
Pnterest or to her Facebook page. 

Where will she ultimately buy that 

wine or that outfit? In the physical store; 
at an e-commerce site; through her 
mobile phone; at a Facebook retail store? 
All of the above if you consider all shop- 
pers like her. 

The boundaries of social engagement 

are changing and expanding. 

1. Social shopping: great ways to 
advise or seek advice and tips 
on food, fashion, travel, and 
technology purchases. www. 
gotryiton.com. 


2. Group shopping: There are 
countless opportunities to reach 
audiences and grow sales far 
beyond the initial audiences — retail, 
consumer packaged goods (CPG), 
travel, automotive, and many 
others. www.Livingsocial.com. 

3. Check ins: These sites offer more 
ways to find deals and recommend 
locations — helpful for marketers 
that have their own locations. 
www.foursquare.com. 


The role of social networks 
in online retail sales 

Digital marketing is delivering results 
through social networks, the new com- 
munications gateways where insights 
are shared “among trusted friends.” 

“We can no longer be ignorant about 
how pervasive digital is through the 
fabric of our society,” says Paul Mabray, 
CEO of Vintank, the leading digital 
think tank for the wine industry. “It 
permeates much of our daily lives, and 
we are quickly approaching an era of 


Get the best out of your grapes. 


The Europress exclusively by Euro-Machines 
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Digital Darwinism for the wine indus- 
try. Those who adapt will flourish, while 
others will struggle.” 

Digital social networks are emerging 
as the dominant digital-communica- 
tions channel and have high impact on 
consumer purchase behavior. 

1. Preferred channel: For people 
aged 34 and under, social networks 
are the preferred channel (by 
minutes of use per day), displacing 
e-mail, texting, and phone calls. 
Among those over 55, channel use 
has doubled in the last 24 months. 

2. Information portals: Social 
networks also are becoming 
information portals for people 
seeking items such as videos, 
photos, and content posted by 
friends. 

3. Influencing purchase decisions: 
As consumers spend more time in 
social networks, decisions about 
what to purchase often reflect 
interactions with friends and other 
influencers. 


Euro-Machines offers high-quality equip- 
ment based on your vision to bring out 
the best of every vine, with our proven 
history in the careful handling of grapes 
and together our love of good wine. 


Europress 6-320 hl 
Europress-Cool with cooling jacket 
Euroselect berry selector 
Destemmer crushers 
Sorting equipment 
Conveyor belts 
Vibrating tables 
Custom-made tanks 
Pumps 
Braud grape harvesters 
and much more 


— 
Euro-Machines 


Vineyard and Winery Equipment 


Euro-Machines, Inc. 

West: Fairfield, CA 94534 - Phone 707-864-5800 
East; Culpeper, VA 22701 - Phone 540-825-5700 
info@euromachinesusa.com 
www.euromachinesusa.com 


A subsidiary of Scharfenberger Company Germany 
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4. Digital marketing strategies 
have shifted: In response, leading 
marketers are adapting their 
strategies to reach increasingly 
networked consumers, and placing 
more emphasis on tactics such as 
word-of-mouth marketing and 
storytelling. 

Large and small organizations treat 
social media from the perspective of the 
customer, rather than treating it as just 
another sales channel. In the purchase 
process, customers see their product 
purchase not just as a transaction, but 
as a relationship. Tools that help build 
relationship are successful in converting 
fans to online customers. 
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engagement and make more 
purchases. While 1% of shoppers 


use “Ask and Answer,” it influences 


10% of revenue on the site. 

2. The wine industry has the 
potential to convert passionate 
wine fans through social 
conversations and tools, more than 
almost any other CPG product, 
and wine generates from 1 million 
to 1.5 million conversations each 
day on social channels. “We 


Insights 


Themes 


Overall 


Performance of social 


have counted 10.5 million social 
wine consumers,” reports Paul 
Mabray, “out of an estimated wine 
population of approximately 64 
million U.S wine consumers.” 


Value of social analytics and 
measuring consumer insights 

Social analytics are the big topic right 
now. Many companies are still strug- 
gling with how to measure, analyze, 
and act on social data and insights. 


Metrics Actions 


Revenue, Planning 


1. PETCO is an example of a 
company that takes a holistic 
approach to social media. Social 
tools on the PETCO site drive 
significant interaction among 
dog fans. Ratings and reviews 
drive conversion to sales. People 
who engage with their “Ask 
and Answer” tool have more 


ICE WINE JUICE FOR SALE 
FROM CEDAR RIDGE VINEYARDS 
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For more information: 
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19277 Gore Rd. 
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Canada 
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compared to 
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advertising 
campaigns 

How segments 
perform against 
each other 
Whether social 
cannibalizes other 
channels 


How many people 
viewed, shared, 
liked your content 

Segmentation: how 
videos, calls to 
action perform 


Effectiveness of 
programs by social 
channel/network: 
Facebook, Twitter, 
YouTube 


Most effective times 
to post social 


content and engage 


Where to find 
advocates and 
detractors 


conversations, 
leads per 
dollar spent 
compared to 
traditional 
programs 


Visit loyalty by 
content 
Sentiment, 
retweets, likes, 
fans, followers 
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Revenue, 
conversations, 
leads by 
content 

Visit 
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click-through 
by channel 
Sentiment by 
channel 
Retweets, likes, 
fans, followers 
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conversation 
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Most active/ 
followed by 
campaign, 
channel 

Sentiment by 
influencer 


Develop future 
campaigns based 
on insights 
Advertising 

Focus on highest 
potential markets or 
groups (geo or 
demographic) 


Segmentation 
Develop programs 
geared to highest 
value customers, 
prospects 
Program 
Development 
Develop programs 
based on lifestyle 
insights 


Investment 

Plan social channel 
utilization/ 
investment 


Engagement 
Plan for optimal 
times, topics to 
engage 


Advocacy 
Identify/develop 
relationships with 
advocates, 
detractors 


Figure 2: New dashboards help CMOs measure progress against goals 
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Saturday, November 10 - Part Il 

The Real Dirt: Why Terroir’s Time Has Come 
Rowan Jacobsen, Author: American Terroir 

Terroir and Tea: Five Thousand Years 
Kevin Gascoyne, Black Tea Specialist Camelia Sinensis, 
Montreal, Quebec, Canada 

Tea Tasting 

Cheese Terroir - The Science and the Opportunity 
Moshe Rosenberg, Professor and Specialist, Dairy 
Engineering &lechnology, Department of Food Science 

New Research on the Terroir of Wine 
Alex Maltman, Professor, Institute of Geography and 
Earth Sciences, Aberystwyth University, United Kingdom 
Greg Jones, Professor, Department of Environmental 
Studies, Southern Oregon University 
Ken Bernards, Curtis Strohl; Winemakers - Ancien Wines 

“a Andy Erickson, Co-Owner, Favia Wines 

Me Discussion: What Does Science tell us about Terroir? 

Terroir Tasting Fair 
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“Sustainability is a 
commitment it’s the long 
term relationship between 
Lafitte, our products, the 
environment and you.” 

Jean-Francois Lafitte 


Crowning the Achievements of Fine Wine for Generations. 


45 Executive Court, Tel: (707) 258-2675 sales @lafitte-usa.com 
Napa, California 94558 (800) 343-CORK www.lafitte-usa.com 
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SANITARY STAINLESS WELDING, INC. 
Phone: (559) 233-7116 ~ Fax: (559) 233-7172 
-Stainless Steel Tanks from 250 jimm@sanitarystainless.com 
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-Tube in tube heat exchangers 
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82% of corporations expect to have a 
brand monitoring solution (of consumer 
insights) in place this year, while 48% 
reported that their primary internal 
focus is to develop ROI measurements 
for social media. Bottom line, companies 
are seeking to get better at measur- 
ing results from their social strategies. 
Figure 2 has a dashboard format typi- 
cally being used today by organizations 
looking to convert insights into actions. 

Consumer insights are becoming 
an important tool for Chief Marketing 
Officers, enabling them to measure and 
influence purchasing behavior — and 
achieve much better shopping results. 
They are also relying increasingly on 
social media to answer questions about 
their businesses. Such questions include: 

1. What do our customers think 

about us? 

2. What do they say about our 

competitors? 

3. What questions do they have about 

our products and services? 

4. Where and when do they talk 

about us? 

5. What do they love, and — as painful as 

it may be to hear — what do they hate? 

Hundreds of tools and services are 
taking varied approaches to social media 
monitoring, engagement, measurement, 
and analysis. For example, VinTank, 
the only social analytics solution made 
exclusively for the wine industry, cur- 
rently powers 4,000 wine brands with 
their free service and hundreds under 
their paid service (www.wintank.com/ 
plans-price). 

The analytic challenge is still a big 
one as social media insights are data- 
intensive, messy, and unstructured; con- 
tinuous rather than episodic; and char- 
acterized by increasing new behaviors 
that must be captured, measured, and 
interpreted. 


How online retailers deliver 
enterprise-wide results 

Successful Internet retailers are deliv- 
ering enterprise-wide results by tying 
their digital strategy to their core busi- 
ness strategy. Figure 3 is an example of 
how social media and digital marketing 
metrics tie to overall business goals and 
metrics. The business impact of digital 
marketing programs varies based on 
where you sit in the organization. 

1. Chief executives care about how 
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¢ Let this knowledge drive HOW marketing campaigns that 
: ; you extend your reach to acquire leverage mobile, social, and local 
Busingss Objkctive new customers. technologies and channels. 
Improve fifancial pekformance ¢ Make sure your campaigns align 3. Build a solid growth plan that 
with your customers’ buying impacts the whole enterprise. 
behavior throughout the entire cus- Engage experts in refining your 
tomer experience not just at the top strategic positioning as a company 
of the funnel. and learn how to incorporate 
2. Be strategic! Design integrated a full digital strategy into your 
Social Media Metric WE DELIGHT IN THE ART OF THE COOPER: CANTEEN/BARRELS MADE DURING THE 
Percentage of inquiries 5 
resolved outside call center a Ee 
a 
Figure 3: Tying social media objectives to 2) 
business objectives fs 
digital marketing drives financial rs () f | h Co 
performance, including revenues, rs e Op er 
customer satisfaction, and brand a 
reputation. ca 
2. Business unit heads, line S 
management, and individual = 
contributors focus on other, more n 
granular metrics specific to their id 
goals. Some metrics are activity- B 
based (such as fans, likes, shares). 5 
Others are result-based (such as < 
conversions). - ote 
3. Every metric should tie to a 3 
business metric, which should map | 2 ie 
to a business goal (see Figure 3). Ss 
be 
How to build a more successful ma 
digital marketing campaign 
Consider building digital market- @ 
ing campaigns that integrate with your | < 
overall business goals to drive more rev- | = | 


Cercle de moule. 


4 
4 


Ey 
Fi Doloire. 


enues around all your sales channels. 
Take three concepts into consideration: 
1. Think bigger and consider the 
entire Customer Acquisition 
Lifecycle (see Figure 4). 
¢ Acquire knowledge first: 
understand how and where your 
customers shop. 


i] Maillet. Entaille. 


Mel Knox Barrel Broker 


505 29th Avenue, San Francisco, CA 94121 
415.751.6306 Fax 415.221.5873 
www.knoxbarrels.com 
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Figure 4: Customer acquisition lifecycle 
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go-to-market plans. Done well, 
this approach to execution has 
ramifications across your whole 
enterprise, including national and 
direct sales. 


It is time for wine industry leaders 


fo wake up! 
With tens of billions of American 


fy Xe 
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consumers having “bought into” the 
convenience of online shopping, and 
today’s technology supporting easier 
and faster solutions, wine industry 
innovators have more tools than ever 
to drive significant results. It is time 
for wine industry leaders to find out 
how to build competitive advantage and 
expand their digital sales channels. @ 
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Canadell 
Oak for Winemaking 


: Tel: (707) 257-3582 
sales@bouchardcooperages.com 
www.bouchardcooperages.com 


Top wine industry hurdles 


1. Access to more customers — Marketplace solu- 
tions have yet to emerge that can drive demand 
generation and win share of wallet with millions of 
wine consumers. Wine industry customer acquisi- 
tion is still limited to thousands of consumers (at a 
producer level) or hundreds of thousands through 
the largest online wine shops. 


2. Ability to manage producer channel con- 
flict and pricing — Aside from access and 
relationship, producers have yet to stipulate 
compelling reasons for wine consumers to 
buy online, direct from winery — through 
customer service and other benefits. 


3. Affordable and trusted logistics solutions — 
Tighter integration of logistics systems is 
needed so wine consumers can experience 
Amazon-like convenience, speed, and ease 
of shopping (efficient navigation and shop- 
ping cart transactions, affordable overnight 
delivery, and best of breed customer service). 


4. Ability to reduce consumer risk and increase 
adoption — Major innovations are enabling 
consumers to taste before they buy online, 
reducing barriers to purchase (Tastingroom. 
com is nailing this). 


5. Ecommerce knowledgebase and experience 
— Producer investments in digital marketing 
resources still lag heavily (planning, staffing, 
marketing, systems). 


6. Regulatory inhibitors — The complex regula- 
tory environment around the wine sector 
continues to make compliance management 

challenging and costly. 


About Scion Advisors 


The author, Deborah  Steinthal 
(Managing Director and Founder), has 
extensive experience in driving online retail 
sales results at three vertical, digital ecom- 
merce marketplace start-ups and for dozens 
of wineries. Scion Advisors (Napa, CA), is 
a business and strategy consulting firm that 
has a proven approach taking businesses to 
the next stage: positioning to grow or pre- 
paring for exit. Scion Advisors is comprised 
of seasoned executives from world-class 
organizations with established track records 
of achieving results across 100 companies 
and several industries. Call Scion Advisors, 
707-246-6830, to discuss growth strategies. 
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social media giveaways 
and the California wine industry 


Robert Carrol, Bruce Copeland, 
Kate Hardy, and Alison Torbitt 
Nixon Peabody LLP, New York, NY, 
San Francisco, CA 


ost consider California to be the 
epicenter of social media. Most 
also consider California to be the 
epicenter of the wine industry 
in the U.S., producing 90% of the $1.4 
billion in U.S. wine exports in 2011 
according to the Wine Institute in San 
Francisco. So it only makes sense that 
the wine industry is jumping into the 
social media sphere to promote and 
market their products. 
Why not? Social media is one of the 
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ONDED, TEMPERATURE-CONTROLLED | 


“We find the facility and service to be top-notch. I recommend 
anyone who is looking for climate controlled wine industry 
storage units to consider Quartz Drive Self Storage” 

Stewart Perry-Fawnridge, Fawnridge Winery 


www.quartzdriveselfstorage.com 


530-885-5010 


<QUARTZDRIVE 


Seif SToRaGE Auburn, CA 


quickest, easiest and cheapest ways to 
gain “friends” for your business and 
obtain a large number of followers 
quickly, complete with contact informa- 
tion. All it really takes is a bit of tech- 
savvy and an attractive promotional 
prize to get exposure to thousands of 
potential new customers. 

Think YouTube contests for the best 
amateur video promoting the wine, 
or submissions of recipes onto a web- 
site using wine as an ingredient, or a 
Facebook sweepstakes where one can 
win by advertising the wine on their 
personal status. Sounds great? 

It does until the winery writes the fine 
print: “The contest is open to U.S. resi- 
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dents, aged 21 years or older, except 
for the following: (a) Residents of 
California.....”. This exclusion — of 
California residents in competitions 
promoted by the California wine indus- 
try is a result of a state statute and 
regulations interpreting it, but these 
restrictions are soon changing due to 
the passage of Senate Bill 778. 


Rule 106 and wine promotion 

From the early 1980s until 1999, the 
California Alcoholic Beverage Control 
(ABC) issued guidelines authorizing 
licensees to offer alcoholic beverage 
sweepstakes to California consumers 
under specific conditions. That was until 
1999, at a time when the Internet was still 
on dial-up and social media was only a 
dream in Mark Zuckerberg’s head. 

In that year, the ABC changed its 
interpretation of California Business 
and Professions Code Section 25600 and 
clarified Rule 106, in response to a beer 
promotion where the value of the prize 
was arguably tied to the amount of beer 


~~ 


KINGSBURG CULTIVATOR, INC. 


www.kci-mfg.com 


36 Kingsburg CA 93631-9621 Phone 559.897.3662 Fax 5 
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consumed. Unfortunately, the ABC's 
restrictive stance has not changed with 
the later advent of social media, and 
has severely hampered the wine indus- 
try’s ability to sponsor and market wine 
through social media-based contests. 

Wineries face this prohibition: “No 
licensee shall, directly or indirectly, give 
any premium, gift, or free goods in con- 
nection with the sale or distribution of 
any alcoholic beverage...” Specifically, 
Rule 106 does not allow a winery to 
give away any premiums, gifts, or free 
goods, including alcohol, to retailers 
or consumers if the wholesale cost of 
the free item to the licensee is greater 
than $1 per item.* Premiums, gifts, and 
free goods include everything from 
cash prizes to sweepstakes winners to 
one-cent-tokens redeemable for cheaper 
merchandise. 

“Technically, [licensees] can have 
[contests] in California, but they cannot 
give prizes that are worth a damn,” says 
John Peirce, former ABC staff counsel, 
adding “[T]here are not many Bermuda 


——oo 


cruises that fall within the financial lim- 
its of the law.”! 


[Journal 


Hope on the way: Senate Bill 778 
Help for California wineries, however, 
is on the way. Senate Bill 778 “simply 


* For retailers, Rule 106 does permit a licensee 
to provide “samples” of alcoholic beverages 
or minimal rebates in accordance with rules 
prescribed by the ABC. Rule 106 also allows 
refunds or exchanges to disatisfied customers. 
Additionally, giveaways to retailers are permit- 
ted with conspicuous advertising showing the 
total value given, limited to $50 original cost 
to the supplier per brand per year per retail 
premises, provided the goods are not then sold 
to the consumer. 


Also allowed are “consumer advertising spe- 
cialties” costing the licensee $1 or less per 
unit, such as bottle or can openers, ash trays, 
litter or shopping bags, matches, recipe cards, 
pamphlets, pencils, post cards, hats, posters, 
bottle or can stoppers, or other similar items 
approved by the ABC, which may be given to 
the general public. The ABC also allows the 
placement of complimentary peanuts, popcorn, 
pretzels and like snacks as long as anyone can 
take some whether a drink is purchased or not. 


Additionally, Rule 106 designates that retail 
licensees may furnish non-alcohol prizes to 
participants in a “competitive event” on prem- 
ises, provided the contest is not conditioned on 
the purchase, sale, or consumption of alcohol 
and that no consumption is required for par- 
ticipation in the contest. Suppliers may give 
financial and other support to communities 
and bona fide nonprofit organizations in con- 
nection with contests hosted by that organiza- 
tion to raise funds for that organization. 


Competitive events may include contests, races, 
tournaments, and similar activities subject to 
specific restrictions, including that monetary 
payment must go to a bona fide amateur or 
professional organization to encourage and 
promote the non-alcoholic activity involved, 
not the purchase of the sponsor’s products. A 
California Appeals Court held that marketing 
or advertising companies do not qualify under 
this rule. 
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intend[s] to allow Californians 21 years 
of age or older to join the rest of the 
nation’s consumers in being able to take 
part in marketing activities conducted 
by producers as a means to build brand 
awareness and interest.” The bill per- 
mits wine, beer, and spirits licensees to 
conduct consumer contests or sweep- 
stakes with California resident partici- 
pants, if specified conditions are met. 

The specified conditions include no 
requirement to purchase alcoholic bev- 
erage or pay a fee to enter, limitation to 
participants 21 years or older, no require- 
ment of alcohol consumption to enter, 
and contests may not be conducted for 
the benefit of a permanent retail licensee. 
There are also bans on awarding alcohol 
as a prize or using caps, corks, labels, and 
other evidence of purchase as qualifying 
items for redeeming prizes. The contest 
and sweepstakes amendments (spon- 
sored by Wine Institute), were added 
to the bill in January 2012 by Senator 
Alex Padilla. The California Legislature 
approved Senate Bill 778 August 23, 
2012. Govern Jerry Brown signed the bill 
into law on September 23 to be effective 
January 1, 2013. 

California — the epicenter of social 
media and the wine industry in the U.S. 
— will no longer be hamstrung in the 
world of winery-promoted contests, give- 
aways, and sweepstakes regarding their 
key customers, i.e. California residents. 


Industry guidelines by the 
Distilled Spirits Council of the 
United States 

Beyond California state requirements, 
advertising is controlled through a vol- 
untary industry code on responsible 
practices voted on by members of the 
Distilled Spirits Council of the United 
States (DISCUS), and used as a general 
industry guideline. The code princi- 
pally covers issues relating to advertis- 
ing to minors and covers every type 
of print and electronic media, includ- 
ing the Internet and other online com- 
munications. It applies to every type 
of promotional and marketing activity 
or event, including contests, giveaways, 
and sweepstakes. 

In 2011, DISCUS proposed a special 
set of guidelines for social media and 
responsible digital marketing communi- 
cations. These guidelines include restric- 
tions on the placement of advertising, 
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requiring a location where a minimum 
of 71.6% of users are over the age of 21, 
and age affirmation requirements on a 
company’s website or other site, such as 
a Facebook page, where users interact 
with the company. 

In addition, the guidelines require that 
user-generated content be monitored 
and controlled by the company. This can 
help address the brand’s responsibility 
to promote consumption in moderation. 
The guidelines reinforce respect for user 
privacy and encourage restrictions on 
messages intended to be forwarded to 
other consumers by the recipient. 

The age requirements in these guide- 
lines, much like those in the general 
DISCUS code on responsible marketing, 
are echoed in policies put out by sites 
like Facebook, LinkedIn, and Twitter, 
which require age affirmation before 
any advertising of alcohol can be dis- 
played to a consumer. Facebook in par- 
ticular is also strict about the messages 
that can be used in communications on 
its website. 

Among other rules, such ads cannot 
portray intoxication, include negative 
messages about abstinence, positively 
portray the alcoholic strength of a prod- 
uct, or portray alcohol as contributing 
to social success or as being healthy. 
These social media guidelines should 
be reviewed prior to finalizing a contest, 
giveaway, or sweepstakes under the cur- 
rent California Rule 106 or the recently 
approved Senate Bill 778. a 
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UnifieD WINE & GRAPE SYMPOSIUM 
SACRAMENTO CONVENTION CENTER 


SACRAMENTO, CA 

Will the economy improve sig- 
nificantly in 2013 or continue to strug- 
gle? Will consumers buy more “value 
wines” or will they choose to trade up? 
Will the hot-selling wines stay hot or be 
overrun by something new? These are 
just some of the issues the 2013 Unified 
Symposium Program Development 
Committee has included in the upcom- 
ing January event. 


TUESDAY, JANUARY 29 


General Session (Morning): How 
the Global Wine Market Affects U.S. 
Production — U.S. growers and winer- 
ies are directly or indirectly impacted 
by the global wine market. Bulk wine 
movements ebb and flow based upon 
changes in currency. valuations, rela- 
tive costs of production, transporta- 


CALENDAR 


tion costs, and changes in supply and 
consumer demand. U.S. producers 
are accustomed to competition from 
branded imports, but numerous U.S. 
brands also source bulk wine interna- 
tionally to meet cost of goods targets 
or to satisfy consumer demand _ for 
popular wine styles or varietal grapes in 
short supply. Speakers: Mike Drobnick 
(O'Neill Vintners & Distillers), Mike 
Veseth (The Wine Economist Blog, 
University of Puget Sound, WA), 
Stephen Rannekleiv (Rabobank, NY), 
Kym Anderson, Professor of Economics 
(University of Adelaide, Australia). 


TuespAy AFTERNOON SESSIONS 


Grapegrowing — Mechanization Alter- 
natives in the Vineyard — Economic 
conditions and heightened immigration 
enforcement have resulted in higher 
labor costs and, for many vineyards, 
a real labor shortage during critical 
periods of vineyard operation. Today’s 
shortage of labor may be a long-term 
reality. Speakers: Nick Dokoozlian 


_ Talk is Cheap. 


Quality Control 


Costs Real Money. 
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(E&J Gallo Winery, CA), Towle 
Merritt (Walsh Vineyard Management, 
CA), Gregg Hibbits (Mesa Vineyard 
Management, CA). 


Winemaking Session #1 — Regulatory 
Issues for Wineries — John Thorngate 
and Jim Takahashi, (Constellation 
Brands, Inc., CA). 


Winemaking Session #2 — International 
and Domestic Shipping — Tom Collins, 
Treasury Wine Estates. 


Marketing/PR — Customer Service: 
10 Best Practices You Thought Your 
Company Was Doing — Energize 
your managers and staff to empha- 
size many basic customer service rules 
you believe your staff is embracing 
but may not be executing as well 
as they could. Speakers: Craig Root 
(Craig Root & Associates, CA), Brittney 
O’Brien (Tolosa Winery, CA), Emily 
Wines (Kimpton Hotels, CA), Donniella _ 
Winchell (Ohio Wine Producers 
Association). 


Business Operations — Foreign Invest- 
ments within U.S. Wine Industry — 
Speakers: Jeff Menashe (Demeter Group 
Consumer Investment Banking, CA), 
Tim Matz (Accolade Wines, CA), Tony 
Stewart (Quails’ Gate Winery, Canada), 
Kent Waliser (Sagemoor Vineyards, 
WA), Jay Behmke (Carle, Mackie, 
Power & Ross LLP, CA). 


WEDNESDAY, JANUARY 30 


Sanitary Valves and Fittings 
General Session (Morning): State of 


the Industry - A comprehensive look 
at every aspect of the wine industry, 
from what is being planted to what is 
selling from: Jon Fredrikson (Gomberg, 
Fredrikson & Associates, CA); Allied 
Grape Growers; Glenn Proctor (Ciatti 
Company, CA); Charles Gill (Wine 
Metrics, CT). 
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WEDNESDAY AFTERNOON SESSIONS 


Grapegrowing — Redevelopment and 
Replanting from: Toby Halkovich 
(Cakebread Cellars, CA), Andy Walker 
(UC Davis), Brad Goehring (Goehring — 
Vineyards, CA). 


Winemaking — Solids Removal from 
White Juice Prior to Fermentation - 
Roger Boulton, (UC Davis), Bill Nakata 
(ASV Wines, CA). 
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RST DECISIONS 


Winery owners throughout their career can recount entertaining stories; some amuse while 
others illuminate. Businesses of all kinds are littered with mistakes made and successes 
proudly acknowledged — hopefully all lessons learned. But the wine business is unique in the 
ability of its entrepreneurs to share with one another, not to denigrate others or themselves, but 
rather to provide support through shared knowledge. The generosity of its people has always 
been one of this field’s appeal to me, and five Texas winery owners and one winegrower were 
no different to share their stories about what worked best and least for them. 


Bobby Cox, winegrower, CRC 
Consulting 

“T wish I had five minutes with myself 
40 years ago!” says this winegrower 
when asked to share his experiences. 
Bobby Cox today works 67 acres in 
three vineyard parcels full-time 
(Texas High Plains). His con- 
sulting services are in high 
demand for many wine- 
growers around the state, 
but he did once own a 
winery, Pheasant Ridge, 
which he opened in 
1982 and lost con- 
trol of ten years 
later. Cox recently 
served a term as 
president of the 
Texas WineGrape 
Gt SONRW memories 
Association. 

“The fatal mis- 
take which killed 
Pheasant Ridge 
for me was in not 
vetting the finan- 
cial expertise I 
employed. We 
had a good little 
winery, some of 
the best wines in 
Texas, but inad- 
equate inventory to 
support cash flow. 
I had ‘name’ ven- 
ture capital people 
wanting to save the 
winery during the 
banking crisis of 


the 1980s, one of whom was a friend. We 
were young, my parents were involved, 
and we were confused. 

“We sold our interest in a private 
offering, sold our equity, and received 
no money to continue operations. The 

minute it happened I should have 
taken steps to declare bank- 
ruptcy and we would have 
survived. That is some- 
thing I live with and will 
the rest of my life. 
“After familiarizing 
myself with the 
California wine 
industry, my best 
decision in 1977 
was to go with 
my wife on a bud- 
get trip to France 
which gave me 
insight into the ‘ter- 
roir’ concept. My 
experience with 
California viticul- 
ture and enology 
left me with little 
hope of being a 
part of the wine 
industry but my 
discovery of wine- 
growing in France 
showed me I could 
be a winegrower.” 
Cox’s attraction 


to France, espe- 
cially the Loire 
Valley region, 


led to his ongo- 
ing affection for 


Chenin Blanc (8.5 acre planting). “The 
soils, climates, and varieties of Texas 
and France are not exactly the same 
but Texas has more similar problems 
to France than it does California — hail, 
disease, short growing seasons which 
opened my eyes to how things could 
be done more effectively in Texas. If we 
had only California to look towards for 
experience we would not have stood a 
chance.” 


Brennan Vineyards 

Pat Brennan was a practicing physi- 
cian in Fort Worth when, in 1997, he 
and his wife Trellise, both wine lovers, 
bought a well-appointed registered his- 
toric 1879 home named McCrary House 
in Comanche as a weekend getaway. 
When 33 acres adjacent to it became 
available in 1999, they bought it with no 
thought of what to do with it. 

“T asked one of my doctor friends 
how he got into wine? We had a soil 


analysis and other research done, and 
planted five acres of vines in 2002. We 
sold the grapes to our friend Richard 
Becker until we started making our own 
wine in 2005.” Brennan, (winery CEO & 
President), gave up his day job in 2004. 
“The worst decision I made was being 
naive and not as informed as I should 
have been in locating a winery and 
tasting room in an area with less traf- 
fic than it should, nearly two hours 
from the nearest major population cen- 
ter (Fort Worth). We put our winery on 
a property that we had bought without 
really considering its commercial viabil- 
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ity, particularly for a small winery that 
depends upon tasting room sales. 

’We started as a 5,000 to 6,000 cases/ 
year winery that we are still producing. 
With an adjacent vineyard, our over- 
head was such that we had more than 
what was suitable for a ‘mom & pop’ 
operation. We went into distribution 
soon after we opened but had too little 
distribution range.” 

To ameliorate this problem Brennan 
hopes his best decision will be his 
most recent in making a go of it with 
two other Texas wineries, McPherson 
and Lost Oak, to open 4.0 Cellars in 
Fredericksburg (April 2011). 

“Kim (McPherson) and I had known 
each other since we started our respec- 
tive businesses. Although Lubbock is 
a little more touristy than Comanche 
he was in a similar situation as us. 
Gene Estes at Lone Oak in Burleson has 
a great reputation for good wine and 
dedication to quality and also wanted a 
Hill Country outlet. We searched three 
years for a great location, ours is eight 
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miles east of town just west of Grape 
Creek Winery. 

“Viognier is our flagship white wine, 
and Cabernet Sauvignon (typically 
containing some Ruby Cabernet and/ 
or Malbec), is our flagship red wine,” 
reports Brennan. “We have six acres 
of Cabernet Sauvignon and nine acres 
planted to Viognier and also purchase 
Viognier from other growers in Texas.” 


Fall Creek Vineyards 

Upon returning to Texas with his 
wife Susan following a trip to France, 
Ed Auler (in search of cattle to breed), 
and she (with a burgeoning passion 
for wine); this lawyer had little idea he 
would soon be helping to write laws that 
would guide Texas wine production for 
decades to come. 

“When we helped get this industry 
started it was primarily Llano Estacado, 
and La Buena Vida with Llano and us 
making the first wines for the state test 
program from grapes grown near Ft. 
Stockton at what is now Ste. Genevieve. 


SERVICES 


¢ Liquid Nitrogen & Velcorin Dosing 

* Bottle cleaning, sparging & gravity filling 

¢ Multiple-head vacuum corkers 

¢ All types of capsules including Stelvin LUX 
¢ Pressure Sensitive labeling 

¢ Accommodates single or dual web spools 


ESTABLISHED 


SEE BE BE BE BY BEE BE BE 


¢ 30 years of hands-on experience 

* Supported by a winery 

* Experienced bottling line technicians 

¢ Technical support for bottling prep & packaging 
¢ Competitive prices 


3 TRUCKS TO SERVE YOU - FLERIBLE SCHEDULING 
1,508 - 2,500 CASES PER DAY 


TEXAS HILL COUNTRY 


What really got me, over time, is that if 
you raise the best calf or corn there is lit- 
tle chance of greater return if you make 
a better ear or steak. Grapes showed me 
the chance to make something of quality 
that I could constantly improve upon. 
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Tschelitcheff who, after tasting our 
wines made of Cabernet Sauvignon and 
Merlot, encouraged us to ‘plant more, 
plant more.’ Tschelitcheff offered his 
help over the course of 3% years before 
his death and encouraged us to plant, 
adding three other red Bordeaux variet- 
ies, saying, ‘blend your grapes early, like 
a field blend, or after they have devel- 
oped in the cellar — never at the middle’ 
“T visited him, he visited us on Lake 
Buchanan, telling us to classify our 
lots into two classes -— an everyday 
blend called ‘Granite Reserve’ and our 
best which went into making ‘Meritus, 
(first vintage was 1996). I learned from 
Tschelitcheff that technique holds 
greater importance than location. I 
could not possibly have been making 
as good a red wine today were it not for 
Tschelitcheff’s guiding hand. I might 
have stumbled upon something good 
eventually but I will never know.” 

A wealth of information about Texas's 
modern wine history, Auler admits his 
single biggest mistake was trying to do 
everything in-house early on, not using 
the three-tier system earlier. Fall Creek 
Vineyards (FCV) had grown quickly 
to 15,000 cases by 1990; yet, since 1975, 
they had continued doing their own 
distribution to San Antonio, Austin, 
Houston, and Dallas/Ft. Worth. Today, 
production is 60,000 cases per year from 
75 acres in Tow, Voca, and Driftwood, 
Texas, (grapes exclusively grown for 
FCV) and, additionally, sourcing from 
vineyards planted in Pecos County. 

“Tn retrospect, I would have signed up 
earlier with distributors at least as early 
as 1988. Another mistake we made was 
relying upon our own vineyards exclu- 
sively until 1990 when we had a terrible 
freeze, followed by bad hail in 1997. Had 
I the choice, I would have developed 
outside grower relations earlier allow- 
ing me to have spread the risk.” 

“We have some perspective now we 
did not have 30 years ago,” adds the 
smiling Susan. 


Fredericksburg Winery 

Along with his two brothers and their 
wives, Fredericksburg Winery is a family 
business without qualification. Taking a 
cue from Napa friends Robert Mondavi 
and Bo Barrett, Cord Switzer (CEO) and 
his wife Sandy thought “how much fun!” 
after flying to California regularly with the 
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help of her American Airlines job. After 
taking some UC-Davis extension courses, 
they considered a move to Napa but 
were persuaded by Mondavi and Warren 
Winiarski to explore Texan possibilities. 
After helping Bobby Smith of La 
Buena Vida with the 1978 harvest, Cord 
developed feasibility studies for small 
Texas wineries until they found a suit- 
able 140-acre site in 1983 just outside 
of Fredericksburg in the Texas Hill 
Country. The hardest winter of many 
years, 1983, caused a loss of $500,000 of 
trees at the nursery he had in Arlington, 
TX. A B&B and restaurant business were 
developed and sold, then they lost 18 
acres of vines with the company who 
advised them going out of business 
before a settlement could be reached. 
“We did not obtain external financing 
to build our vineyard and winery, we 
self-financed it. The vines for the origi- 
nal 18 acres were to have been shipped 
in boxes packed in sawdust with plastic 
wrap to retain moisture; instead they 
were shipped stacked in the back of an 


Or G LE“ h -R-E te 


WIAA III IAA III IIS AII AIS IIAI I IAI IIIS IIIA IIIA 
*| ix 


Dry Gewurztraminer 
DIAMANTE DOBLE VINEYARDS 


2010 TEXAS 13% ALC. BY VOL 
PII HII II HII III ID IID ISI I AIS SASSI AISA SAI ISIS II ACK: 


EA EK EA EAA AEH ER EAA HAAN HANA A RARER 


18-wheeler with no protection or refrig- 
eration. We had already installed an 
irrigation system, were assured by the 
nursery to plant them anyway “guaran- 
teed,” paying half up-front, and eventu- 
ally refusing to pay the other half. We 
were sued, we countersued for triple 
damages under Federal statutes, but 
the other company declared bankruptcy 
and went out of business,” leaving the 
Switzer family high and dry.” 
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Switzer’s best decision is summed up 
as a general one. “Making this a fam- 
ily business (6,000 cases per year) is the 
most important thing we have done. It 
is all about family, something which is 
reflected by many people in our industry. 
We are privileged to be in our industry.” 

“If you need help it is there, we 
have never been turned down when we 
asked to borrow something or to share 
information, tanks, corking machine, 
and we reciprocate,” says Sandy. 


Grape Creek Vineyards 

Brian Heath and his wife bought 
the circa 1985 Texas Hill Country 
(THC) Hwy. 290 corridor Grape Creek 
Vineyards in 2006, finally giving up 
his corporate job in 2008. Like oth- 
ers he is enthusiastic about the THC/ 
Fredericksburg area’s future. 

“When we began, Texas wine pro- 
grams were in nascent stages,” says 
Heath (co-owner). “One of the early 
decisions we made was to have a com- 
plete on-premise experience with tours, 
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to engulf people in the experience rather 
than just hand them a glass or bottle 
thinking that if we spent some money 
in decor and architecture to make it 
visually appealing and created a state- 
of-the-art wine facility that would give 
our winemaker Jason Englert (ex-Llano 
Estacado) control to make commensu- 
rately good wine, then we would have 
a true on-site experience giving people 
the impression they had turned off a 
Texas road into Tuscany or Napa.” 

A bell tower that rises from the slope of 
the winery gives a decidedly Italian feel 
to Grape Creek Vineyards, a style echoed 
in Heath’s predilection for the Aglianico 
and Montepulciano grapes that grow in 
the estate vineyard (along with Chenin 
Blanc that goes into the house white), 
and other Italian varieties he (and others 
in Texas) are working with. 

“Our second bet was that the 
Fredericksburg/Hwy. 290 area would 
continue to perform well, get a lot of 
wine-oriented traffic. As it is such a new 
industry we did not know how the con- 
sumer would behave over time but this 
has performed better than we thought. 
The percentage of people choosing this 
area for wine first have increased from 
9% to 27% in the past few years. People 
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are not just stopping by, they are coming 
for the wine itself.” 

Heath explains the down side as 
something nearly every new winery 
owner learns, that it is a capital-inten- 
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sive business. “The biggest question is 
how to operate when your product is not 
ready for up to three years. But Texas 
winemakers are a generous group so I 
learned from others’ earlier mistakes.” 
What would he have done differently? 
“I would have expanded our produc- 
tion facility earlier. Our tanks were in 
an uncovered breezeway that worked 
the chiller harder, packing us for space. 
We did weddings for a while and would 
not do that were I to be able to do it over 
again. For us, weddings were an ancil- 
lary business but our event room was 
attached to our tasting room and shares 
patio space with it and we had a hard 
time flipping it from afternoon tastings 
to evening weddings. A lot of people also 
wanted a wedding planner out of us. 
“Our tasting room business expanded 
so quickly that we were up to our neck 
in it. I contemplated putting a boutique 
hotel on-site and am glad that I didn’t.” 
Grape Creek Vineyards bottled 15,000 
cases of 2011 vintage wine and hopes to 
bottle 20,000 cases from the 2012 vintage. 


Messina Hof Winery 

Located near College Station (home 
of Texas A&M University), Messina Hof 
s “off-trail” compared to most Central 


& Company LT P 


Certified Public ‘Accountants 


~149 Stony Crrcce, First Floor, Santa Rosa, CA, 95401 


797-94)3311 


WWW ,.DALPOGGETTO.COM 


Fine ' Wine Begins With Mueller’ 


Mueller designs and manufactures equipment for all 
aspects of winemaking. Superb craftsmanship and 
# strict attention to detail make our products the most 
desired among today's prominent winemakers. 


§ Call us today at 1-800-MUELLER or 
visit our Web site at www.muel.com 
for all your winemaking needs! 


©2011 Paul Mueller Company 


707.812.4554 


380-7 


Tonnellerie @ 


ORION 


_ bayard@bayardfoxselections.com 


Synchronizing 


Wine with Wood 
we we 
wx 


Contact: 
BAYARD FOX 


_ www.bayardfoxselections.com 


[Journal 


Region wineries yet managed to become 
a successful destination location. CEO 
Paul Bonarrigo and his wife Merrill farm 
150 acres throughout Texas, contract- 
ing with another 25 growers for over 
500 acres scattered throughout the high 
elevation (3,300 to 3,800 feet) Texas High 
Plains, Texoma, and the estate’s lower ele- 
vation home of Brazos Valley (350 feet). 
A recent boom along the Texas Hill 
Country’s Highway 290 corridor on the 
eastern approach into the equally popu- 
lar tourist town of Fredericksburg, (75 
minutes west of Austin), led the winery’s 
proprietors to set their eyes westward. 
“The best decision we made in a long 
time is in opening our second winery 
in Fredericksburg where we had a lot 
of friends and worked with the Visitors 
& Convention Bureau,” says Bonarrigo. 
“We opened in October, 2011 to take 
advantage of the booming nature of 
area. We had been working there for 
about 20 years with others, began look- 
ing for property in 2002, but most lots 
were too large for only a winery and I 
did not want the outlay of putting in a 
large vineyard.” 
Bonarrigo’s also 
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www.prochiller.com 


When keeping COOL is everything™ 
Pro Refrigeration, Inc 


Pro Chiller Systems packaged and remote air-cooled, 
water-cooled, and remote compressor chiller cabinets. Models 
available complete with tank and pumps from 2 HP to 400 HP. 


800-845-7781 


Messina Hof 


PRIVATE RESERVE 
DOUBLE, BARREL 


MESSINA HOR.VINEYARDS 
TEXAS 


Fredericksburg directly from Hof 
Germany to work as a bricklayer and 
helped build some of the courthouses 
that dot the scenic Texas Hill Country. 
“We found a great location on the east 
side of Fredericksburg, one big enough 
for a hotel and restaurant much like at our 
Bryan home estate.” The Vintage House 
restaurant on the Bryan winery prop- 
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® 60 results per 30-test kit 
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UNITECH ScIENTIFIC, LLC causa 
www.unitechscientific.com 


We offer a complete line of low volume mist blowers. 


Excellent for spraying: VINEYARDS, vegetables, vineyards, 
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houses, etc. 


| References available American ——— 


Made 


For free brochure contact: 


Swihart Sales Co. 


7240 County Road AA, Quinter, KS 67752 


Fall 2012 | 75 


erty is open Wednesday-Sunday, offering 
35 wines, including 25 by the glass, and 
sells 7,000 cases per year to guests. 

Their on-premise sales account for a 
whopping half of total 100,000 cases/ 
year sales with their reputation riding 
on their Port-style wine based on the 
native Texan grape Lenoir. Riesling is 
Messina Hof’s flagship white wine. 

The worst decision the Bonarrigos 
report was attempting to absentee- 
farm a vineyard south of Lubbock 
2000-2010 with “some of the nicest 
Gewurztraminer in Texas that I did not 
want to see decline. We had staff steal- 
ing us blind but the final straw was that 
my vineyard manager was six weeks 
in Mexico accompanied by his pretty 
young assistant while both were send- 
ing me time cards — something his wife 
in Texas told me!” 

In the last five years, the Bonarrigos 
discovered great consulting expertise 
that had not existed during their ear- 
lier days of grapegrowing in the High 
Plains. “Cliff Bingham, Bobby Cox, the 
Bell brothers, and others are all doing a 
great job but were not available to help 
me back then,” concludes Bonarrigo. “If 
you can not see, feel, and touch it, you 
probably should not run it.” a 
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Cell: 310.403.8398 — Fax: 310.988.2835 
E-mail: Francoise @sirugueusa.com 
Website: sirugueusa.com 
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Vinotec NAPA 
Vinotec Napa Director Lisa Van 
de Water works primarily in four 
countries: USA (both coasts and in 
between), New Zealand, Chile, and 
South Africa, primarily on manage- 
ment of wine microbes, including 
avoiding stuck ferments, Brettanomyces, 
Zygosaccharomyces, Lactobacillus, and 

Pediococcus. 
Seminars in several countries 
each year feature fermentation 
issues, and “How-To” wine 
microbe identification work- 
shops which train winery per- 
sonnel in techniques for more accurate 
identification than quick tests without 
a microscope. Combining traditional 
culturing and microscopy ith PCR and 
DNA sequencing gives the most useful 
and cost-effective results for microbe 

monitoring. 


Vinotec Napa is the U.S. wine indus- 
try distributor for Megazyme enzy- 
matic test kits and keeps a good stock 
for immediate pickup and shipment. 
Manual, 96-well plate, and some auto- 
analyzer kits include acetic acid, ammo- 
nia, arginine, NOPA, fructose/glucose, 
malic acid, tartaric acid, SO,, and others. 
Megazyme’s kits are cost-effective and 
accurate, with a long shelf life. 

Vinotec Napa’s fermentation nutri- 
ents include Superfood®, Superfood® 
Export, Startup™, Startup™ Export, 
Vitamix®, and others, produced and dis- 
tributed by BSG Wine; see their listing. 

For more information, contact: 

Vinotec Napa 

607 Cabot Way, Napa, CA 94559 

phone: 707/953-7072 

www.vinotecnapa.com 

e-mail: badwinelady@aol.com 

Megazyme International 

www.megazyme.com 

International Afflilates: 

Chile: www.vinotec.com (en espafiol) 

New Zealand: www.pros.co.nz 

South Africa: www.vinlab.com 
PLEASE SEE VINOTEC AD, PAGE 88. 


G3 Loaistics 

With more 25 years of experience 
in warehousing and transportation, G3 
Logistics is an industry leader that pro- 
vides wine and spirits producers flex- 
ibility, quality, and outstanding service 
for all critical components of their sup- 
ply chains. 


G3 Logistics offers domestic and 
international transport of both raw 
materials and finished goods. G3 also 
specializes in harvest hauling, and has 
the largest trailer fleet in the industry. 
Specialized equipment includes 6-ton 
gondolas, half-ton white bins, and flat 
beds. G3 transports grapes from vine- 
yards to crush facilities in California, 
and in total moves approximately 20% 
of California’s wine and table grape 
harvest annually. 

Whether it’s the middle of the night 
or the peak of crush, the G3 team offers 
flexible scheduling, and is on call 24/7. 

For more information, contact: 

G3 Enterprises 

502 East Whitmore Ave, Modesto, CA 95358 

tel: 800-321-8747 

e-mail: g3.info@g3enterprises.com 

website: www.g3enterprises.com 
PLEASE SEE G3 ENTERPRISES AD, PAGE 35. 


Apvancep Aquatic SoLuTIoNs 

Advanced Aquatic Solutions was 
founded on the principal that water 
should be brought back into a natu- 
ral state using biodynamic products 
that work with it. Advanced Aquatic 
Solutions provides onsite consultation 
and installation for aquatic environ- 
ments, specializing in vineyard and 
estate ponds in Napa, Sonoma, and 
Mendocino counties. 

Products include Aquafix Bacteria 
that can be custom-made to the specific 
conditions of a winery’s water. Aquafix 
chemist, Kevin Ripp, has developed 
many products to address the various 
conditions and situations of the water 
ecosystem, and has had many satisfied 
customers. Advanced Aquatic Solutions 
is proud to be a distributor for Aquafix. 


Sub-surface aeration is another 
important aspect of bringing water back 
into a naturally healthy condition — 
without air, water becomes stagnant 
and plant life chokes out the oxygen in 
the water column. Advanced Aquatic 
Solutions offers Keeton Industries’ sub- 
surface aeration systems. Jim Keeton is 
well-known for his expertise with engi- 
neering and products for developing 
aquaculture farms and municipal water 
systems. Advanced Aquatic Solutions 
has offered Keeton systems since 2006, 
and satisfied customers have noted an 
improvement in water quality. 

Call Advanced Aquatic Solutions 
today, and give your water new life. 

For more information, contact: 

Advanced Aquatic Solutions 

John Fonseca 

tel: 707/964-8792; mobile: 707/813-6547 

fax: 707/964-1933 

e-mail: aquafonseca@gmail.com 

website: wineindustrynetwork.com/suppli- 

ers/advanced-aquatic-solutions.html 
PLEASE SEE AQUAFIX AD, PAGE 30. 


78 


ETS LABORATORIES 

For the past 34 years, ETS Laboratories 
has worked with leading winemak- 
ers around the world, helping them 
craft the world’s finest wines. As the 
wine industry has grown, so has ETS 
Laboratories. ETS has the most modern 
equipment and facilities in the world, 
and the most highly trained technicians 
and researchers. 

ETS is constantly developing new 
methods of analysis, and introducing 
new technologies to the wine industry. 
Whatever the innovation, winemakers 
see it first at ETS. 


{ 


ETS 


—® 
LABORATORIES 


By choosing ETS, clients can be 
assured of: 
e Fast and accurate results — the quality 
assurance program leads the industry; 
@ Confidentiality and care — ETS takes 
the utmost care in safeguarding the 
confidentiality and security of clients; 
e Leadership and expertise — many of 
today’s most advanced technologies 
and tests were developed first at ETS; 
® Consultation — ETS puts data into 
context, helping clients make informed 
winemaking decisions; 
¢ Customer Service — ETS knows every 
client by name, and is a reliable part of 
the winemaking team. 

For more information, contact: 

ETS Laboratories 

tel: 707/963-4806 

e-mail: info@etslabs.com 

website: www.etslabs.com 
PLEASE SEE ETS LABORATORIES AD, PAGE 24. 


AmericAN AcCrepit 

American AgCredit has provided 
money for agriculture for more than 
90 years and, in that time, has grown 
to be the nation’s seventh largest farm 
credit association, by focusing on the 
unique needs and cycles of growers and 


producers. 


SS 
American AgCredit 


MONEY FOR AGRICULTURE 


® 


Headquartered in the heart of 
California wine country, American 
Ag Credit has provided lending, leas- 
ing, and appraisal services for the 
wine industry for nearly 40 years. An 
active participant in the wine commu- 
nity, American Ag Credit has funded 
in excess of one billion dollars in 
vineyard and winery loans, and is a 
member and/or supporter of Sonoma 
County Vintners Association, Napa 
Valley Vintners Association, California 
Association of Wine Grape Growers, 
Wine Institute, Wine Market Council, 
American Vineyard Grape Exposition, 
and Unified Wine & Grape Symposium. 

Through good vintages and bad, 
American AgCredit is there to finance: 
e Real estate loans; 
¢ Vineyard development; 

e Winery construction; 

¢ Facility improvement; 

e Equipment, barrel, and tank leasing; 
¢ Operating lines of credit for crops 
and wine inventory. 

In an industry defined by variables, 
American Ag Credit is a dependable 
constant for customized financing, flex- 
ible terms, and competitive rates for 
winery or vineyard needs. 

For more information, contact: 

American AgCredit 

200 Concourse Blvd., Santa Rosa, CA 95403 

tel: 707/545-1200; fax: 707/545-9400 

e-mail: info@agloan.com 

website: www.agloan.com 
PLEASE SEE AMERICAN AG CREDIT AD, PAGE 3. 
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Scion Apvisors 

Scion Advisors is a leading business 
and strategy consulting firm with a 
proven approach that helps business 
leaders get to the next stage: position to 
grow or prepare for exit. Achieving 
results across 100 companies and sev- 
eral industries, Scion Advisors com- 
prises seasoned executives with estab- 
lished track records in the food and 
beverage industry and emphasis in the 
premium wine sector. 


Scion Advisors 


Scion is passionate about providing 
clients the means to drive strategy and 
achieve sustained financial success. 
Scion tools and services give clients the 
discipline to move to execution with 
less risk. 

Scion works along side you to gain 
market insights, drive clear strategy, 
build realistic business plans and exe- 
cute pragmatically. 

Services include: 
¢ Strategic business, operations, and 
financial planning: Go to Market and 
brand strategy; product, pricing and 
channel diagnostics, benchmarking and 
audits. 
¢ Organization strategy and develop- 
ment: Leadership and team assess- 
ments, conflict resolution, governance, 
ownership continuity and succession 
planning and development. 

Access Scion’s extensive knowledge 
base at www.scionadvisors.com. 

For more information, contact 

Scion Advisors 

1109 Jefferson Street, Napa, CA 94559 

tel: 707/258-9130; fax: 707/258-9132 

e-mail: deborah@scionadvisors.com 

website: www.scionadvisors.com 
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KENNEDY/JENKS CONSULTANTS 

Kennedy /Jenks Consultants has pro- 
vided consulting engineering services 
to the wine industry for more than 50 
years. They specialize in: 

¢ Planning, design, and construction 
management for improvements /expan- 
sion; 

e Wastewater treatment systems; 

¢ Land application systems; 

¢ Water quality /supply; 

¢ Water reuse /recycling; 

¢ Waste minimization/source reduction; 
¢ Storm water management; 

¢ Sustainability and climate action 
plans. 

Kennedy/Jenks’ staff has signifi- 
cant experience developing permitting 
and regulatory compliance strategies 
that enable winery projects to move 
forward. With a history of providing 
engineering services for wineries of all 
sizes in California and the northwest, 
Kennedy/Jenks can recommend cost- 
effective design alternatives to meet the 
unique challenges at every location. 


Kennedy/Jenks Consultants 
Engineers & Scientists 


Kennedy/Jenks continues to lead 
workshops on the Comprehensive Guide 
to Sustainable Management of Winery 
Water and Associated Energy in wine- 
growing regions of the U.S. Developed 
by the company on behalf of Wine 
Institute and the American Vineyard 
Foundation, the Guide provides meth- 
ods for wineries of all sizes to evaluate 
water-use operations; identify potential 
improvements; evaluate the feasibil- 
ity of changes; and implement selected 
improvements. 

Wineries are encouraged to consider 
their operations holistically, so that 
water use efficiency is achieved along 
with energy efficiency. Applying this 
approach and their expertise in related 
disciplines, Kennedy /Jenks assists win- 
eries with changes that are needed to 
progress toward sustainability goals. 

For more information, contact: 

Kennedy/Jenks Consultants 


Bob Chrobak, Vice President 
tel: 415/243-2524; fax 415/896-0999 


PLEASE SEE KENNEDY/JENKS AD, PAGE 11. 


Wine ComPuaNce ALLIANCE 

To best meet the compliance issues 
of the growing wine industry, Wine 
Compliance Alliance provides wine- 
makers with compliance system devel- 
opment specific to their needs. The 
WCA focus is to assist winery clients 
with successful management of compli- 
ance systems. The results are: 
¢ Easy access to winemaking data, 
¢ Complete integration of all parts 
of winemaking compliance: licenses 
through labels, 
¢ Simplified processes that take less 
time to manage. 

With more than 20 years of experience 
in the wine industry, Wine Compliance 
Alliance is focused on developing com- 
prehensive compliance systems that 
cater to individual winery needs. Clients 
gain from in-depth background and 
understanding of developing, assem- 
bling, and managing a day-to-day win- 
ery compliance system, from licenses 
and records systems, to reporting and 
data management. 

WCA services are individualized to 
meet each client’s particular needs and 
desires for assistance, from small train- 
ing to full-scope program development. 

Services include: 
¢ Winemaking compliance tune-up for 
existing wineries; 
¢ Database install & training —- The 
Winemaker’s Database software; 
¢ Complete compliance system devel- 
opment, licensing through reporting; 
¢ Work order system design; 

e Training in use of TTB online sys- 
tems: COLAs Online, Permits Online 
and Pay.gov; 

e Guidance packages for startups: 
Licensing and compliance flow chart. 

For more information, contact: 

Wine Compliance Alliance 

Ann Reynolds, Principal 

PO Box 10649, Napa, CA 94581 

tel: 707/320-8575 

e-mail: ann@winecompliancealliance.com 

website: winecompliancealliance.com 


Quartz Drive Wine STORAGE 

Quartz Drive Wine Storage provides 
temperature-controlled wine storage in 
a subterranean facility built into the 
natural hillside on-site. 


“Char rzDRwe 


SELF STORAGE 


The underground portion of the 
building provides a perfect cooling sys- 
tem year-round for bulk storage, indi- 
vidual collections, and in-cask aging. 

Located in Auburn, California, 


the facility is the only in-bond stor- 
age facility in the foothill area east of 
Sacramento. 


Quartz has an on site forklift and 
pallet dolly for the convenience of win- 
ery customers. Come see why Quartz 
Drive Storage was voted "Best of the 
Best" three years in a row. 

For more information, contact: 

Quartz Drive Self Storage 

12200 Rock Creek Rd, Auburn, CA 95602 

tel: 530/885-5010 

website: quartzdriveselfstorage.com 
PLEASE SEE QUARTZ DRIVE AD, PAGE 63. 
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Scott LABORATORIES, INC. 

Scott Laboratories offers a variety 
of technical and processing services to 
wineries. 


LABORATORIES 


Scott’s laboratory is the senior inde- 
pendent wine laboratory in North 
America and, since its founding in 1933, 
has provided analytical services to the 
wine and spirits industries. 

In addition to wine chemistry analy- 
sis, other specialties include fermen- 
tation trouble-shooting, filterability 
testing, and TTB-certified analysis for 
export. 

Scott’s laboratory also provides tech- 
nical support for customers who use 
enzymes, tannins, gelatins, and adju- 
vant offered in Scott Labs’ portfolio of 
winemaking supplies. These products 
have been shown to be useful wine- 
making tools that can target specific 
winemaking problems, such as clarifica- 
tion, color stability, structure, and harsh 
tannins. 

For more information, contact: 

Scott Laboratories, Inc. 

Maggie McBride, Lab Director 

2220 Pine View Way, Petaluma, CA 94954 

PO Box 4559, Petaluma, CA 94955 

tel: 707/765-6666; fax: 707/765-6674 

e-mail: info@scottlab.com 

website: www.scottlab.com 

Scott Laboratories, Ltd. 

950 Brock Rd. South, Unit 1, Pickering, 

Ontario L1W 2A1, Canada 

tel: 905/839-9463; fax: 905/839-0738 

website: www.scottlabsltd.com 
PLEASE SEE SCOTT LABORATORIES AD, PAGE 17. 
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ComPLiaNce SERVICE OF AMERICA 

Compliance Service of America (CSA) 
offers expert and effective compliance 
services for wineries, vineyard owners, 
and negociants. CSA specializes in craft- 
ing compliance solutions for all wine 
business plans. 


SNe 


CSA has helped hundreds of success- 
ful vintners and wine companies to: 
Start a new winery or enter into the 
wine business; 

e Buy a winery or a brand, expand a 
wine business, add a new tasting room 
or a warehouse; 

¢ Obtain a DSP to lower wine alcohol 
content and retain estate bottling 
claims/report the necessary distilled 
spirits operations; 

¢ Set up alternating premises and 
operations; 

e Change winery ownership for estate 
planning — CSA can help with report- 
ing and recommend the best way to 
establish new ownership to avoid 
compliance issues; 

¢ Establish or amend viticultural areas. 

For more than 20 years, CSA has 
provided compliance solutions for all 
segments of the wine industry nation- 
wide. The CSA. website provides a FREE 
library of compliance wisdom and 
articles at www.CSA-compliance.com. 
From alternating proprietorships to 
labeling and wine bonds, these articles 
provide a wealth of information and are 
useful for everyone in the industry. 

For more information, contact: 

Compliance Service of America 

Alex Heckathorn, Jay McPherson, Dyana 

Nedra, Sara Schorske 

54476 Mariah Road, Myrtle Point, OR 97458 

tel: 800/400-1353 fax: 541/396-6888 

e-mail: csa@csa-compliance.com 

website: www.csa-compliance.com 
PLEASE SEE CSA AD, PAGE 93. 


GOVERNMENT LIAISON SERVICES, INC. 

Government Liaison Services (GLS) 
was founded in Washington, D.C. 
(1957) to provide businesses with access 
to Federal Government offices and the 
vast amount of information available 
there. 

Today, GLS has a large staff of experts 
trained in various areas, including intel- 
lectual property research, and food and 
beverage labeling and compliance. All 
associates are college graduates whose 
average experience exceeds 27 years. 

For more than 50 years, GLS has 
obtained TTB label approvals, along 
with pursuing rulings on formula sub- 
missions, lab analysis results, adver- 
tising, and many other TTB matters 
for thousands of clients, including 
wineries, law firms, sole practitioners, 
Fortune 500 companies, and smaller- 
sized businesses throughout the U.S. 
and the world. 

GLS specializes in performing trade- 
mark, patent, and copyright search 
services, and is the only major trade- 
mark search firm that routinely searches 
both a computerized databases of 
Federal trademark records, and the 
on-site records of the U.S. Patent and 
Trademark Office’s library. 

The GLS standard turnaround time 
for trademark searches is 48 hours. The 
firm’s location in Arlington, VA allows 
first-hand consultation and guidance 
from U.S. Patent and Trademark Office 
officials. 

For more information, contact: 

Government Liaison Services, Inc. 

200 N. Glebe Rd., #321, Arlington, VA 22203 

tel: 800/642-6564, or 

703/524-8200 outside U.S. 

fax: 703/525-8451 

website: www.trademarkinfo.com 


PLEASE SEE GOVERNMENT LIAISON SERVICES AD, 
PAGE 30. 
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Tastinc Room Consuttinc 

Craig Root & Associates 

Craig Root & Associates offers cost- 
effective opportunities to increase prof- 
its and enhance the visitor experience 
in your winery visitor center. He has 
created 60 tasting rooms and 100 highly 
successful wine clubs all over the U.S. 
He has also analyzed dozens of existing 
tasting room operations, resulting in 
increased profits and efficiency. Many 
of Craig’s services can be accomplished 
with phone and email. 

Craig Root's consulting services 
include several areas of visitor center 
performance: 

1. Complete visitor center start-up 
(design review, business plan, income/ 
expense projections, wine club creation, 
tour creation, trade relations, and com- 
plete retail room organization); 

2. Appraisal of current operations 
(through direct consulting and/or a 
"mystery audit" program) to cover all 
phases listed in #1; 

3. Wine clubs (from start-up to fine- 
tuning an existing program); 

4. Trade relations: How to achieve bet- 
ter results with VIP buyers; 

5. Seminars designed to improve 
management and staff performance 
(Management seminar presented at 
U.C. Davis and Cornell University 
[NY], Sales and Customer Service for 
staff, and more). 

The company’s partial client list 
includes: Acacia Winery, Clos Pegase 
Winery, DeLoach Vineyards, Domaine 
Carneros, Heitz Wine Cellars, Indian 
Springs Winery, Fess Parker Winery, 
Franciscan Vineyards, Tolosa Winery, 
Kendall-Jackson Vineyards, Kenwood 
Vineyards, Roederer Estate, V. Sattui 
Winery, St. Clement Vineyards, Stag's 
Leap Wine Cellars, Zaca Mesa Winery, 
Niebaum-Coppola Winery, and Robert 
Mondavi Winery. 

Root teaches a Tasting Room Design 
and Management class at U.C. Davis. 

For more information, contact: 

Craig Root & Associates 

Visitor Management Resources 

10 Upland Rd, St. Helena, CA 94574 

tel: 707/963-7589; fax:707 /963-6009 

e-mail: craigaroot@comcast.net 

website: www.craigroot.com 


Hoyt Suepston, Inc. 

Hoyt Shepston provides the bever- 
age industry with decades of interna- 
tional transportation experience for 
both the import and export of beverages 
and related beverage industry items. 
Established in 1850, Hoyt Shepston is 
one of the oldest customs house brokers 
and freight forwarder/OTIs in California 
and the US., offering a full range of 
international transportation-related ser- 
vices, and now celebrating 162 years. 
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Whether shipping one case or a full 
container by air or sea, Hoyt Shepston’s 
staff of professionals and worldwide 
network of agents moves cargo with 
little or no effort by the client, in incre- 
ments or the total transportation con- 
cept, integrating all aspects of interna- 
tional trade between warehouses. 

Hoyt Shepston has resources and 
expertise to bring products to and from 
its various international supply points 
in a seamless transaction. Hoyt Shepston 
specialists offer all phases of documen- 
tation services or direction, insurance, 
label approvals, TTB, drawback proce- 
dures, duty and quota requirements, 
letters of credit, and more, all backed by 
162 years of experience. 

Hoyt Shepston’s headquarters and 
warehouse are located in South San 
Francisco with a branch office/marine 
division located in Oakland, and a 
worldwide web of national and interna- 
tional agents. Member C-TPAT. 

For more information, contact: 

Hoyt Shepston, Inc. 

Fred Hosking 

161-A Starlite St., S. San Francisco, CA 94080 

tel: 650/952-6930; fax: 650/952-5691 

e-mail: wine@hoyt-shepston.com 

website: www.hoyt-shepston.com 
PLEASE SEE HOYT SHEPSTON AD, PAGE 30. 


G3 Enterprises - WINERY SERVICES 
G3 Winery Services provides a wide 
range of products and services for 
both packaging and bottling flexibil- 
ity, giving wineries more alternatives 
and opportunities to try new packag- 
ing or to acquire additional capacity. 
Customers can rely on a single conve- 
nient point of contact for personalized 
service and exacting standards. 
Services include: 
¢ Wine sourcing; 
* Label printing; 
e Wine closures including corks, screw 
caps and capsules; 
¢ Glass and cartons; 
¢ Bottling services. 
More value-added services: 
* Bottle decorating and etching; 
¢ Label design; 
* Repack and reselect services; 
¢ Warehousing and global transporta- 
tion; 
¢ Technical services. 
For more information, contact: 
G3 Enterprises 
502 East Whitmore Ave, Modesto, CA 95358 
tel: 800/321-8747 
e-mail: g3.info@g3enterprises.com 
website: www.g3enterprises.com 
PLEASE SEE G3 ENTERPRISES AD, PAGE 35. 


UPCOMING SUPPLIER 
SHOWCASE 


SUPPLIERS-TELL PWV JOURNAL 
READERS ABOUT YOUR 
PRODUCTS/SERVICES IN THESE 
UPCOMING SUPPLIER SHOWCASES! 


WINTER 2013 


WINERY 
EQUIPMENT 


PWV JOURNAL READERS 
ARE YOUR CUSTOMERS 


CALL 415 479 5819 TODAY! 


FALL 2012 


PW PROFESSIONAL SERVICES SHOWCASE 


ENARTIS VINQUIRY 

Enartis Vinquiry provides analyti- 
cal services, winemaking products, 
and enological consulting to the wine 
industry. Each of Enartis Vinquiry’s 
California locations - Sonoma County, 
Napa Valley, Santa Maria, and Paso 
Robles — offers personalized and expert 
service for every customer. Enartis 
Vinquiry has a full-service laboratory 
with the experience and resources win- 
eries need to supplement their in-house 
analysis. 


fiinartis 
BB VINQUIRY 


Enartis Vinquiry has added two ana- 
lytical panels to its extensive technical 
service offerings: 

Wine Phenolic Fingerprint Panel - A 
new option for looking at a red wine's 
phenolic profile and color stability, pow- 
ered by the Australian Wine Research 
Institute Tannin Portal. This practical 
tool offers rapid results compared with 
other, more finicky and labor-intensive 
methods. The benchmarking feature 
allows for the comparison of vintage 
with others of the same varietal on a 
global or regional scale. 

Predictive Tartrate Stability Panel — 
A new service that uses Mextar®2.0.en 
Decision Support System (DSS) to pre- 
dict and manage chemical-physical 
equilibria in wine. It simulates vari- 
ous winery operations, and predicts 
variations during tartaric precipitation, 
malolactic fermentation, secondary fer- 
mentation of sparkling wine, acidifica- 
tion and deacidification. 

With 32 years in the business and a 
tradition of excellence, Enartis Vinquiry 
offers a wide range of analytical capa- 
bilities, expert support, and unparal- 
leled service. 

For more information, contact: 

Enartis Vinquiry 

7795 Bell Road, Windsor, CA 95492 

tel: 707/838-6312; fax: 707/838-1765 

e-mail: info@enartisvinquiry.com 

website: www.enartisvinquiry.com 
PLEASE SEE ENARTIS VINQUIRY AD, PAGE 22. 


LYVE Winery WasTEWATER SYSTEMS 
Many years of experience in the fields 
of irrigation, wine production, and 
wastewater treatment has given LYVE 
Winery Wastewater 
Ly Systems a_ collective 
understanding of the 
WASTEWATER complexities and specific 
requirements of winery 
wastewater treatment. LYVE pre-engi- 
neered systems are modular in design 
and construction, for ease of installa- 
tion, use, and expansion. 


The LYVE system is a highly attrac- 
tive option when treating winery waste- 
water for discharge, reuse or recycle. 
Wineries producing up to 50,000 gal- 
lons per day (gpd) of wastewater will 
find pre-engineered equipment pack- 
ages. Wineries producing greater than 
50,000gpd wastewater will require 
Lyve’s site-specific design and construc- 
tion options for larger operations. 

Since winery wastewater is relatively 
generic in composition, the level of 
treatment required, the cost, and the 
discharge options available are the criti- 
cal factors that affect specifications for 
each facility. 

Lyve Systems include the following: 
¢ Primary treatment options; 
¢ Secondary treatment; 
¢ Tertiary treatment options; 
¢ Web-based control and monitoring; 
¢ Service/management support 
contracts. 

Ongoing operational support through 
the use of web-based monitoring and 
control ensures system reliability and 
minimal operator input. 

For more information, contact: 

Lyve Winery Wastewater Systems 

Wayne August 

tel: 707/342-0915 

e-mail: Wayne@lyvesystems.com 

website: lyvesystems.com 
PLEASE SEE LYVE SYSTEMS AD, PAGE 9. 


Dat Poccetto & Company LLP, CPAs 


Dal Poggetto & Company LLP special- 
izes in accounting, tax, and consulting 
services for privately-held businesses 
and their owners, with a particular 
emphasis in the wine industry. The 
firm’s partners have been accountants 
and consultants since 1975, and have 
worked with companies of all sizes, 
with annual revenues under $50,000 to 
those with more than $500 million in 
annual sales. 

The firm’s services include profit- 
improvement studies; strategic plan- 
ning; financial modeling; transaction 
consulting for mergers, acquisitions, and 
divestitures; tax strategies and business 
planning; and traditional services, such 
as auditing and accounting, tax plan- 
ning and preparation, and accounting 
systems development and consulting. 

The staff at Dal Poggetto & Company 
LLP have extensive wine industry expe- 
rience and are frequently able to make 
cost and tax savings recommendations 
to clients. They have an excellent repu- 
tation for clear communication skills, 
technical abilities, and responsiveness 
to clients. 

The high quality of the firm’s practice 
is maintained by a program of formal 
technical training for staff that greatly 
exceeds state licensure requirements 
and the programs of most other account- 
ing firms. The most current technologies 
are employed to deliver client service in 
an efficient and cost-effective manner. 

For excellent service at a competitive 
cost, provided by experienced profes- 
sionals with broad consulting skills tai- 
lored to the needs of the wine industry, 
contact Dal Poggetto & Company LLP. 

For more information, contact: 

Dal Poggetto & Company LLP, CPAs 

Jon P. Dal Poggetto, CPA 

149 Stony Circle, First Floor, 

Santa Rosa, CA 95401 

tel: 707/545-3311; fax: 707/525-3999 

e-mail: info@dalpoggetto.com 

website: www.dalpoggetto.com 
PLEASE SEE DAL POGGETTO & COMPANY AD, PAGE 74. 
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1 Dr. Belinda Rawnsley 
South Australian Research and 
Development Institute (SARDI) 
belinda.rawnsley@sa.gov.au 
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oil health” is a term frequently 
used to describe the ability of a 
soil to function as a living sys- 
tem to sustain plant growth. 
Soil health is a complex interaction of 
chemical, physical, and biological prop- 
erties of the soil and its environment. 
Assessment of soil health is useful to 
increase awareness of soil productivity 
and evaluate sustainability of soil 
management practices.’ 

Soil microbes play an essential role 
in decomposing organic matter and 
cycling nutrients and are sensitive to 
changes in soil management and cli- 
matic conditions. Although physical and 
chemical soil tests can provide informa- 
tion on the capacity of soil to supply 
nutrients to plants, the holistic approach 
of soil health is more difficult to mea- 
sure. Yield and vine performance are 
highly dependent on factors such as 
moisture, pruning level, light and vigor, 
and therefore are not reliable measures 
of soil health. In Australia, commercial 
services offering soil health tests are 
relatively new and grapegrowers are 
often unsure how to interpret the data. 

The purpose of this study was to 
evaluate information provided by com- 
mercial soil health tests and compare 
soil health data from different vineyards 
in the Barossa Valley, South Australia. 


Vineyard details 

Soils were sampled at four com- 
mercial vineyards with different soil 
management practices in the Barossa 
Valley. Barossa Valley is an area of softly 
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Grapevines have extensive root systems provided there are no obstacles to root penetration 
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Photo by Robert White, author ee Understanding Vineyard Soils, Victoria 
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in the soil. This soil profile in the Barossa Valley of South Australia shows healthy vine roots 
growing though a well-drained soil of friable, crumb structure. An adequate amount of organic 
matter helps to create the friable structure of the upper soil horizon. The red to orange colors 
throughout the profile indicate that the iron oxides present are oxidized, from which we 
conclude the soil is freely-drained and well-aerated. Drainage is facilitated by the presence of 
a gravel layer in the lower part of the profile. All in all, a “healthy” soil. 


rolling hills (891 feet elevation) which 
has a typical Mediterranean climate of 
dry summers and mild winters (annual 
rainfall of 19.9 inches with 8.7 inches in 
the growing season). 

Vineyards were located within 1 km 
(0.6 miles) of each other, planted with 
Vitis vinifera cv. Shiraz on own roots 
aged 22 to 30 years old on red/brown 
earth predominantly loam over clay. 
Vines were drip-irrigated. 

Four types of soil management prac- 
tices include; 


a. Cultivation — with an annual rye- 
grass cover crop cultivated with a 
disc in late winter, 

b. Under-vine straw mulch — applied 
in 2003 and “topped up” again in 
2005, with a permanent ryegrass in 
the midrow, 


c. Permanent sward — perennial rye- 
grass and fescue sward mowed and 
placed under-vine, 

d. Biodynamic — Bio500° applied in 
spring and autumn with a legume 
cover crop disced once in late winter. 


Herbicides were applied to the culti- 
vated and permanent sward vineyards. 
Soil samples were collected from an 
unused paddock used in the past for 
grazing with no known organic input or 
cultivation. 


Soil sampling 

For this study, soils were collected 
from the root zone during the growing 
season to coincide with peak vine root 
growth in: 

Spring: November 2, 2009 

Summer: February 1, 2010 
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Autumn: March 25, 2010 

Soils were collected under the drip 
line with a 3-inch diameter auger at 
a distance of 40 cm (15.7 inches) from 
trunks, to a depth of 20 cm [79 inches] 
(Figure 1). A random sample of 20 cores 
were collected across the selected vine- 
yard area and blended to give one rep- 
resentative vineyard sample. 

This study focussed on soil character- 
istics under the vine where the major- 
ity of vine roots are concentrated. Past 
research has shown that vine root dis- 
tribution is concentrated under the drip 
line to a depth of 8 to 12 inches. Soil 
biological activity is more active in the 
root zone area and decreases with depth 
beyond 8 inches. In annual cropping 
systems (such as cereals), soils are typi- 
cally sampled to a depth of 4 inches. 


Soil health tests 

There are several biological soil health 
tests that can be used to monitor the 
effect of soil management. Soil microbes 
(bacteria and fungi) have a critical role in 
making nutrients available to the vine. 
Many methods measure the change in 
their population or activity. 

Soil health tests from three laboratories 
were evaluated. Test-1 comprised 
analysis of total active microbial 
biomass (TAMB), bacteria, fungi and 
the fungi:bacteria ratio using substrate- 
induced respiration (SIR). Test-2 used 
phospho-lipid fatty acid (PLFA) analysis. 
Test-3 analysed abundance of free-living 
nematodes. Soil carbon and _ nitrate 
nitrogen were also measured. 


Microbial biomass 

Total active microbial biomass is 
defined as the living component of soil 
organic matter. The microbial biomass 
is predominantly bacteria and fungi 
which decompose plant residues and 
organic matter to release plant-available 
nutrients such as carbon (C) and nitro- 
gen (N). When microbes die, microbial 
biomass is measured by how much C 
is released (ug C/g soil). Microbial bio- 
mass responds quickly to changes in 
soil management and, hence, is a good 
indicator of soil health. 

In this study, soil health tests showed 
microbial biomass at the four vineyards 
had low populations of fungi and bacte- 
ria present in the soil. The laboratories 
suggested microbial biomass is “ideal” 


between 25 to 35 ug C/g in spring, and 
more than 35 pg C/g in summer. At the 
four vineyards microbial biomass was 
below these levels although microbial 
biomass increased during the season 
(Figure 2). Microbial biomass remained 
unchanged at the cultivated vineyard 
and was highest in undisturbed graz- 
ing land. 
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Fungi and bacteria 

In most soil health tests, the propor- 
tion of fungi and bacteria in the soil 
are reported as the fungi:bacteria ratio. 
Both are responsible for decomposi- 
tion of plant residues and the release 
of plant nutrients. Fungi are associ- 
ated with decomposition of cellulose 
(which has a high C content) and play an 
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Figure 2: Soil collection in the under-vine 
straw mulch vineyard. 


important role in soil structure stability 
through aggregate formation. Bacteria 
are involved in early stages of decom- 
position, and rely on N for growth and 
development. 

Soil health tests showed the level of 
fungi in spring was similar or greater 
than bacteria, suggesting a fungal-dom- 
inant environment. Yet, as the season 
progressed, the proportion of fungi 
decreased possibly due to utilization of 
organic matter, increased temperature, 
and reduced soil moisture.* 

In spring at the biodynamic vineyard, 
Test-2 showed the fungi:bacteria ratio was 
influenced by an application of biological 
stimulant Bio500° three weeks prior to 
soil sampling. The application caused an 
increase in microbial biomass with fungi 
the dominant species detected. 

Fungal:bacterial ratios can be more 
specific in determination of the pop- 
ulation than total microbial biomass 
and allow the influence of biological 
inputs to be monitored. However, there 
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is a considerable lack of information on 
desirable ratios that influence soil pro- 
ductivity for plant growth. 


Soil carbon and nitrogen 

Soil organic carbon is perhaps the 
most important soil property relating 
to measurement of soil health, and cor- 
relates directly to microbial populations 
and activity.’ Soil organic carbon (SOC) 
is a measure of the carbon contained in 
organic matter. Organic matter typically 
contains around 60% carbon, therefore a 
soil containing 1% SOC contains about 
1.7% organic matter.’ Soil microbes 
breakdown organic matter to obtain 
carbon, nitrogen, and other nutrients as 
a food source. 

Organic matter comprises other ele- 
ments in addition to carbon. Much of the 
soil nitrogen is held in organic matter 
and is not immediately available to the 
plant. One consequence of organic mat- 
ter decomposition is the mineralization 
of nitrogen into a readily available form. 
Applications of nitrogen may stimulate 
microbial activity, resulting in increased 

- breakdown of organic matter. 

Sampling was done under vines. The 
purpose was to assess the soils that 
have greatest influence on the vine. In 
this study, most vineyard soils sampled 
showed very low levels of organic car- 
bon, with the exception of under-vine 
mulch. Soil organic carbon is rapidly 
lost following. cultivation, and use of 
under-vine herbicides reduce carbon 
over time. The permanent sward vine- 
yard had low levels of nitrogen and 
reflected low fertilizer input at this vine- 
yard. Although organic matter was sup- 
plied as permanent sward, low nutri- 
ent availability may have consequently 
reduced microbial biomass. 
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Nematodes 

Most nematode species have a benefi- 
cial role in the soil. Free-living (or sap- 
rophytic) nematodes are associated 
with the breakdown of organic matter, 
release of nutrients for plant use, and 
improved soil structure. 

The nematode population was high- 
est in spring at the biodynamic vine- 
yard than other vineyards possibly as a 
response to the application of a biologi- 
cal stimulant Bio500® (Figure 3). Bio500® 
temporarily increased microbial activity 
in the soil but the population was not 
sustained and declined in the following 
months. Nematode populations were 
low at the cultivated vineyard, and rela- 
tively stable in the mulch and perma- 
nent sward vineyards. 


7,000 


(12 November 2009 
& 1 February 2010 
WB 25 March 2010 
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Figure 3: Total active microbial biomass 
during the 2009-10 growing season in four 
vineyards with different soil management 
and grazing land in the Barossa Valley, South 
Australia 2009-20010. 
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Nematodes that feed on_ bacte- 
ria (bacterial feeders) were detected 
in high numbers and correlated with 
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fungi:bacteria over the growing season. 
The types of nematodes are directly cor- 
related to the microbial population in the 
soil. It is difficult to determine what con- 
stitutes an ideal nematode population 
for soil biological processes to occur but 
populations can fluctuate when different 
soil management practices are applied. 


Summary 

Soil health tests were useful to show 
Barossa Valley vineyard soils had low 
microbial biomass regardless of soil 
management practices. In addition, 
chemical analysis was critical to show 
the level of soil organic carbon and 
nutrients as there is a strong interaction 
between soil organic carbon and soil 
microbes. Soil microbes obtain energy 
from decomposing organic matter, 
which cycles nutrients and contributes 
to improved soil structure and water- 
holding properties. 

In South Australia, infertile and low 
productivity soils dominate agricultural 
land, and low rainfall imposes one of 


the largest limiting factors to improv- 
ing and sustaining soil organic carbon. 
Improvements in soil organic carbon will 
lead to an increase in soil microbial bio- 
mass resulting in higher nutrient cycling 
and nutrient availability to the plant. 
Cultivation causes increased decom- 
position of organic matter when aera- 
tion stimulates microbial activity, but 
leads to reduced microbial biomass as 
the food source is depleted. Weed con- 
trol achieved by use of herbicides also 
results in declining microbial biomass 
because of the absence of plant material. 
Although the permanent perennial 
sward vineyard had a good cover of 
plant material, the nutrient status of 
the soil was low. Cover crops of cereals, 
grasses, and broad-leaf species are more 
effective in building up soil organic 
carbon than clover/medic and legumes, 
which are better in supplying nitrogen. 
Soil microbial biomass can be 
enhanced by applications of good qual- 
ity compost or mulch as shown in the 
under-vine mulch vineyard. It can be dif- 
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ficult to increase organic carbon, as 
mulch or straw have to be applied at 
high levels (several tons per hectare) for 
many years to increase organic carbon 
levels appreciably. 

Results of this study indicated the 
most effective ways to use soil health 
tests are: 

¢ Select one commercial soil testing 

laboratory. There was high variabil- 
ity between results of different soil 
testing laboratories, which reflects 
the types of methods used to assess 
soil health. However, individual 
soil testing laboratory soil health 
tests were consistent between sites 
and provided information for vine- 
yards on their current practices. 

¢ Monitor the effect of changes in soil 

management practices on microbial 
populations over time in the same 
vineyard. 

e Monitor changes within a single 

vineyard, not between vineyards. 

¢ Sample soil at any time of the grow- 

ing season at the same time each 
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Some popular wine industry kits: 


ACETRM (acetic acid, manual) 


K-ACETAK (acetic acid, auto-analyzer) 
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K-FRUGL (glucose/fructose) 


FRGLAQR (auto-analyzer, 1100 tests $180) 
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year, but not following applications of fertilizer or soil 
amendments which can temporarily stimulate microbes. 
¢ Comprehensive soil and tissue testing during the growing 
season should still be used to monitor nutrient manage- 
ment decisions. a 
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Vintner creaies interesting new 
wines from research grapes 


Jeannette Warnert 
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alifornia’s largest agricultural 

region may be able to establish 

a reputation for fine wines, if 

the research trial at UC Kearney 
Agricultural Research and Extension 
Center can find superb cultivars adapted 
to warm growing conditions. 

Specialists in the Department of 
Viticulture & Enology at UC Davis 
have teamed up with winemakers from 
Constellation Brands to identify a wine 
variety that excites the palette and flour- 
ishes in the San Joaquin Valley’s hot climate. 

At the outset, the researchers were 
searching for blending varieties that 
would make San Joaquin Valley wines 
with familiar names more _interest- 
ing. Vintners may use up to 25% of 
the grape volume to impart distinctive 
color, flavor, and structure to a varietal 
wine without calling it a blend. The 
winegrapes being studied at Kearney, 
the researchers believed, could add a 
certain flavor note or deep color to a 
San Joaquin Valley Merlot, Cabernet 
Sauvignon, or Chardonnay. 

Moreover, changing demographics 
may present opportunities for new vari- 
etal wines, especially for the newest 
generation of potential wine drinkers, 
the generation known as “millennials,” 
only about half of whom have turned 21. 

“We have a group of wine consumers 
coming through who are more accept- 
ing of different varieties than their par- 
ents were,” says James Wolpert, UC 
Cooperative Extension specialist in the 
Department of Viticulture & Enology at 
UC Davis. “We are poised to have a real 
renaissance in the wine business.” 

Currently, 80% of California wine is 
made from fewer than 10 types of wine- 
grapes. Most of the popular wine vari- 
eties in California — Merlot, Cabernet 
Sauvignon, and Chardonnay ~ are at their 
best in somewhat cooler climates. The 
researchers are looking for grapes that 
make superior wine in warm climates. 


“You would not plant a palm tree 
in Michigan. So why would you plant 
Merlot in the desert?” asks Oren Kaye, a 
research and development winemaker at 
Constellation Brands. “San Joaquin Valley 
has never established itself as a ‘destina- 
tion’ wine region because we have always 
been chasing the wrong grapes.” 


ee 


[Left to Right], Daniel Bosch, Oren Kaye and Jon Holmqui 


field day at Kearny to evaluate trial wines. 


The unsuitability of California’s 
most popular winegrape cultivars for 
the Central Valley is reflected clearly 
in industry statistics. The San Joaquin 
Valley is California’s largest grape 
growing district in terms of produc- 
tion, but lowest in terms of grape prices. 
According to the California Department 
of Food and Agriculture 2011 Grape 
Crush Report, District 13 — which 
includes the counties of Madera, Fresno, 
Alpine, Mono, and Inyo; and parts of 
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Kings and Tulare counties — had the 
largest share of the state’s crush, at 
1,495,027 tons. District 13’s average price 
per ton in 2011 was $324.26. In contrast, 
the value of the crush in District 4 — 
Napa County — was $3,258.88 per ton. 

Matthew Fidelibus, UC Cooperative 
Extension specialist for the San Joaquin 
Valley, attributes the ten-fold price dif- 
ferential in part to the impact of weather 
on particular winegrape varieties. In 
grape varieties adapted to a cooler cli- 
mate, some biological pathways are 
stifled at elevated temperatures. As 
a result, some important flavor com- 
pounds develop out of sync with sugar 
accumulation, and the grapes may not 
attain their potential flavor peak before 
it is time to harvest. 


st [Constellation Wines] at a research 


Anthocyanins, for example, give red 
wines their characteristic deep scarlet 
to purple color, but high temperatures 
suppress anthocyanin accumulation in 
some varieties. 

“We would like to identify a wine- 
grape in which anthocyanins accumu- 
late at higher levels in the San Joaquin 
Valley,” Fidelibus says. “We have no 
problem getting enough sugar in the 
grapes. But other desirable compounds 
may be deficient.” 


Photo courtesy of UC Regents 


EXCLUSIVE AGENTS FOR 


IESEL 


PROGRESSIVE CAVITY PUMPS 


Hopper & In-Line Style 


HEAT EXCHANGERS 


Single & Multi-tube 


TANK MIXERS 


STRASSBURGER| | 
FILTER 2) 


MicroCross Filtration Systems 
Plate & Frame Filters 


RLS MEMBRANES 
MADE IN THE U.S.A. 
All Press Makes & Models 
PRESS DOOR MEMBRANES 


Used Equipment 
Reconditioned Presses 
Willmes and Others 
Membrane & Bladder Style 
Destemmers, Pumps, 


maqqgtec 
STEMMER CRUSHERS 


A5-A60 
1 to 70 tph 


RLS EQUIPMENT CO.,INC. 
PH. 609-965-0074 
FX. 609-965-2509 
NAPA, CA 800-527-0197 
E-mail: rls.equip@att.net 


RLSEquipment.com 


90 | Fall 2012 


[Journal 


To find new varieties suitable for 
warm, dry weather, the scientists turned 
to Foundation Plant Services (FPS) at 
UC Davis, which manages the National 
Grapevine Importation Program, the 
largest program for importing grape 
selections into the U.S. ,; 

Wolpert, the Kearney project’s initial 
principal investigator, selected 55 wine- 
grape cultivars from Spain, Greece, Italy, 
and other areas where the climate is 
similar to the San Joaquin Valley. 

“It used to take 15 years to bring in 
new varieties,” Wolpert recalls. “FPS got 
that down to five. They have stuffed the 
pipeline full of interesting grapes.” 

The varieties chosen for the project 
are not exactly “new,” Wolpert clarified. 
Some are 1,000 years old, but are new to 
California. 

Fidelibus, now the principal investiga- 
tor on the grape production side, is gath- 
ering data on each variety’s yield poten- 
tial, cluster architecture, amenability to 
mechanization, and other viticultural 
characteristics. 

The research vineyard contains 17 
vines of each variety on 1103P root- 
stock (10 feet wide tractor rows x 6 feet 
between vines spacing). 

The rootstock was planted in 2008 and 
was budded to 55 varieties in spring 
2009 with some re-budding in 2010. 
Vines were trained to bilateral cordons 
on trellises with a cordon wire 48 inches 
above ground, and two foliage catch 
wires ona 10-inch wide cross-arm, about 
15 inches above the foliage catch wires. 
Vines were drip-irrigated, at about 60% 
ETc, and spur-pruned with approxi- 
mately 15 shoots per meter of cordon. 
They were allowed to retain their entire 
crop, which ranged from 2.3 to 33 kg of 
fruit per vine, depending on variety. 

Constellation Brands winemaking 
personnel are monitoring the wine- 
grapes’ potential to produce distinctive, 
flavorful California wines. Of the 55 
Old World winegrape varieties planted 
in the 1.4-acre block at Kearney, several 
displayed enough promising character- 
istics in 2011 to prompt Constellation 
Brands to make small (10-gallon) lots of 
wine from 150 to 200 lbs of grapes. 

“Tn 2008, we picked red varieties at 24° 
Brix,” recalls Kaye. “In 2011, we picked 
red varieties at 24° Brix and white variet- 
ies at 22° Brox” 

From the winemakers’ standpoint, the 


next great California wines will need 
excellent color, superior mouthfeel, no 
vegetative characteristics, desirable fla- 
vors, and importantly, an elusive quality 
that marketers call “cachet.” Cachet is a 
certain, unmeasurable aplomb that con- 
fers a special status or prestige on which 
to build a reputation. 

The Kearney wines are on the right 
track. 

“Many of the wines turned out bet- 
ter than we expected,” Fidelibus says. 
“Many of the reds had very good color, 
better color than some of the traditional 
varieties. Some of the whites had high 
acidity. For example, Falanghina and 
Petite Mansang both made wines with 
titratable acidity of 11.5 grams per liter 
or more. High acidity is a good qual- 
ity for San Joaquin Valley because high 
temperatures tend to reduce acidity.” 

At a recent tasting in Fresno, Kaye 
introduced winegrape growers and 
industry representatives to four wines 
made from grapes in the Kearney plot: 
Fiano, Biancu Gentile, Sagrantino, and 
Marselan Noir. The wines were made 
in small batches without extra enhance- 
ments to allow the character of each 
variety demonstrate its own unique 
qualities. 

“Fiano is a white wine with a fresh, 
young style evoking flavors of melon 
and grapefruit,” Kaye says. "Marselan 
Noir is a stylistically unique red wine 
with bright cherry flavors." 

In exploration of new varieties, Kaye 
reports that Constellation planted 30 
acres of Petite Verdot at Mission Bell 
Vineyards in 2010, 30 acres of Durif at 
Mission Bell Vineyards in 2011, and 50 
acres of Tannat at the Esparto Ranch 
Vineyard in 2012. 

“In our internal tastings, these wines 
and several others showed some prom- 
ise, but it is too early to know for sure,” 
Kaye concludes. “Constellation Brands 
will vet several varieties again in 2012. 
Some will be repeats. If we can elimi- 
nate non-viable varieties that is prog- 
ress, as it will help us focus on the 
ones with greater potential for the San 
Joaquin Valley.” a 
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WINE 
TERR@ARISTS 


Ron Washam 


o one really likes to talk 

about it. But wineries are 

afraid. Lives and reputations 

are at stake. Am I speaking 
about Antonio Galloni taking over from 
Robert Parker? No. No one cares about 
that. The Pope dies, white smoke comes 
from the Vatican, and Pope Antonio 
the First carries the scepter and Holy 
Tastevin. Nothing changes but the size 
of the ring you kiss. The ring around 
your guest house bathroom tub. 

Am I speaking about the slow pace 
of the economic recovery? No. Wineries 
quickly adjust, they are remarkably adept 
at losing money in every sort of economy 
— it is what they do. And superbly. 

Am I speaking about climate change? 
No. Wineries welcome climate change. 
The vast majority of them have the wrong 
varieties planted in the wrong place any- 
way. Climate change gives them a shot at 
a good vintage like they have never had 
before. So what is it that wineries do not 
want to talk about, yet fear? 


Wine Terrorism! (Cue the theme 
from “Psycho,” or “Love Story,” you choose) 

I was not able to get any wineries to 
speak on the record about these dan- 
gerous and well-organized groups for 
fear of being targeted. But the fear in 
their eyes when I brought up the subject 
spoke volumes. Who are these terrorist 
organizations, you ask? Here is a brief 
list of a few of the wine terrorist groups 
wineries fear the most. 


No Added Sulfighters (NAS) 

Led by their notorious founder, Alice 
“the Gravedigger” Feiring, the NAS has 
made it their job to ruin wineries that 
adulterate their wines by adding sul- 
fites. This is a very dangerous group, 
unafraid to use whatever means neces- 
sary to destroy their enemies. The NAS 
believes that adding sulfites is unnatu- 
ral, like wearing panties on your head, 
or eating your own or someone else’s 
bougars, or getting enjoyment from 
wine. And it must stop. 


At first, the NSA used propaganda, 
spreading the word that sulfites were 
harmful and caused headaches in white 
women. They lobbied to have the words 
“Contains Sulfites” added to wine 
labels, as though it wasn’t the alcohol 
that would kill you first. Yet wineries 
continued to add sulfites at bottling. 

NAS escalated its attacks, resorting to 
violence and mayhem, and, even-worse, 
name-calling. Their first attack used 
nerve gas. Twenty members of NAS 
wearing ski masks entered the tast- 
ing room at Rodney Strong Vineyards 
and, while shouting, “Kiss my SO, 
too!” simultaneously released deadly 
sulfur compounds — from their pants! 
Frightened and startled guests panicked, 
thinking they had mistakenly landed in 
the Sierra Foothills, and in the stampede 
that followed, several Millenials were 
hurt when they inadvertently sobered 
up and heard how everyone hates them. 

How far will the NAS go? Wineries 
are scared. Owners have received late 
night phone calls from The Gravedigger, 
most threatening, but a few just ask- 
ing to see if they wanted to talk and 
what they were wearing. Bottling line 
operators report that they have had to 
put their sulfites under lock and key. 
In one famous case, an NAS-operative 
infiltrated one winery and was able to 
switch the sulfites to sugar before the 
wines were bottled. The Rohmbarrs are 
still scared, though sales of their wines 
have skyrocketed. The NAS says they 
will not stop until every offending win- 
ery is punished. And offending, well, it 
is what most wineries do. 


TCA Baggers 

The TCA Baggers are an ultracon- 
servative group led by the mysterious 
Sheldon “Screwy” Stelvin. Very little is 
known about the group, their activities 
and whereabouts are kept under a very 
tight seal — that you would think would 
be easy to crack. Their goal is said to be 
the elimination of all other closures for 
wine besides the Screwcap. 

“We believe that a wine's life begins 
when it is first screwed,” Screwy Stelvin 
wrote in his seminal (semenal?) mani- 
festo, “A Tree Barks in Brooklyn,” “and 
that those who continue to abort a wine 
with TCA-laden corks should be killed, 
jailed, or forced to judge Cab/Syrah 
blends from Paso Robles.” Dangerous 
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words, indeed. 

Cork forests in Portugal have had 
to install elaborate security systems to 
keep TCA Baggers (known as Quercus 
Clowns to authorities for their habit of 
piling 20 members into a Mini-Cooper) 
from poisoning the ancient oaks. No 
one is allowed into the forest before he 
is screened for explosives, hazardous 
materials, and ah-so’s. Even so, there 
have been breaches in security. In one 
famous case, a suicide bomber was able 
to get access to a cork oak forest. His 
bomb badly misfired, however, and he 
simply pinged around the forest off the 
trunks of the oaks for about 35 minutes. 


Alc Hide-a 

The most dangerous of all the wine 
terrorist groups, Alc Hide-a is led by 
the elusive and brilliant Osama bin 
Dealched. His band of terrorists insist 
that wine over 12% alcohol is against 
God’s will, a sin that deserves death, 
and lousy with food. 

Alc Hide-a is the most sophisticated 
of the terrorist groups. New recruits 
are flown to secret training facilities in 
San Francisco, where they are indoc- 
trinated in the evils of high alcohol by 
terrorist sommeliers secretly pledged 
to the teachings of bin Dealched. While 
Homeland Security designates all som- 
meliers as suspected terrorists, they 
usually do not bother spying on them. 
Sommeliers are notoriously easy to 
track. Just follow the trail of snoot. 

Once indoctrinated, new recruits are 
taught to infiltrate normal society to 
spread the word that lower alcohol wines 
are better, while wines that are luscious, 
rich and satisfying are unnatural, cor- 
rupt and provide far too much fun. 

Wine, Alc Hide-a believes, is not 
meant to be fun; rather, it is meant to 
be brought to the table in order to rob 
a meal of as much pleasure as possible, 
joys of the flesh being sinful and the 
work of Satan. They point to all the dead 
winemakers in Hell as proof. 

Osama bin Dealched is believed to be 
hiding in the emotional desert of Napa 
Valley in a remote wine cave. He leads 
tours for wine club members only. 


Ron Washam is an award-winning som- 
melier and professional wine judge residing 
in Sonoma County. He blogs at HoseMaster 
of Wine. 
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A commentary — 


Wine, Terroir and 
Climate Change 


MY aving read Brian Croser’s two-part book review (PWV 

B Journal, Spring and Summer 2012), I am prompted 
‘i to write this commentary. Brian is a distinguished 
ai ES Australian vigneron and oenologist, and finds that 
Gladstone book has “consolidated and made sense of my 
viticultural experience and logic framework, gained from 
my life’s work as a vigneron.” The book cover also carries an 
endorsement by Brian. I share some of Brian’s enthusiasm, but 
in parts of the work I have reservations, some serious. 

Gladstones states in the preface that the book arose from a 
paper delivered at a Terroir Conference at the University of 
California-Davis in 2006. From that conference, he considered 
that more review of the concept of terroir was needed, and this 
book is the result. Further, he considered that “the concept of 
terroir was becoming overshadowed by fears of drastic climate 
change.” From personal discussion, I was aware that Gladstones 
could be considered a climate change skeptic, and I wondered 
how this issue would be treated, but more on that later. 

I think that Gladstones has given the components of ter- 
roir a good review, concentrating on temperature and other 
climate components, geography, topography and soil, the 
below-ground environment, vine balance and management, 
nutrition, geology, and soil type. I think that some aspects of 
vineyard terroir are well presented and well referenced, and 
that the author's arguments are quite sound. The early chap- 
ters would be useful reading for someone wanting a scientific 
understanding of the components of vineyard terroir. 

However, I do think that Gladstones’ review should be sup- 
plemented by others for a serious student of terroir. A Google 
Scholar search will reveal 
many papers and reviews; 
I find the French studies of 
Morlat, Van Leeuwen, and 
Seguin particularly relevant. 

Gladstones ignores the 
human and _ social envi- 
ronment, an important 
terroir attribute. Warren 
Moran, Emeritus Professor 
of Geography at Auckland 
University, believes that the 
human factor is a very impor- 
tant component of terroir (see 
example www.nicks.com.au/ 
Index.aspx?link_id=76.565). 
I share Warren’s opinion, 
especially as the notion has 
developed in France where 
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speaker at the same Davis Conference to which Gladstones 
made his presentation. Moran’s presentation was published in 
PWV Journal, September 2006. 


Some components of terroir 

Climate - I agree with Gladstones that temperature has a 
pivotal role in viticulture, affecting wine style and quality. This 
is because it has a predominant influence on vine phenology 
and physiology. He spends a good part of this book repeating 
and justifying his method of temperature analysis, as already 
defined in his first book, Viticulture and Environment (1992). 

I have always been uncomfortable with Gladstones’ treat- 
ment of temperature data, especially where mean monthly 
temperatures are capped at 19° C (66° F) in calculating his 
“biologically effective degree days.” This means that cooler 
wine regions can have the same “effective degree days” in 
midsummer as a hot region, a concept that I find difficult to 
embrace, and to relate to my experiences with vineyards and 
wine. In my opinion, midsummer in a hot region does not 
equate to that in a warm or cool region — the vine environment 
and physiology are different, as is the resulting wine. 

I do not understand why this concept has not been more 
questioned by viticultural climatologists. Certainly in my 
experience of searching for temperature homoclimes, the 
Gladstones index has limited utility, unless one considers 
cool regions only where the 19° C “cap” does not apply. In 
fact, I find the chapter about temperature effects on vines and 
terroir largely a justification of Gladstones’ manipulations of 
temperature data. 

Gladstones has another opinion about temperature, vines, 
and wines with which I disagree. He believes that those 
regions with smaller diurnal variation of temperature are the 
best viticultural sites, predisposing the best wine quality. I do 
not believe that this viewpoint is adequately demonstrated, 
and, in my opinion requires more research. 

Gladstones also believes that “soils which warm readily and to 
greatest depth are a universal part of a good viticultural terroir.” 
This is a concept that might be tested experimentally, and one might 
expect supporting data. 

I would have hoped for more of a review of known tem- 
perature effects on vines and wines linking to concepts of 
terroir. | would have thought that an inter- and intra-regional 
comparison of temperatures, vine phenology, and wine style/ 
quality would be essential here, and a necessary component to 
justify claims that temperature is so important. 

There have been significant developments in the availability 
of climate data since the publication of Gladstones’ first book 
in 1992. These include GIS software and the now-commonly 
available so-called “gridded” climate data. Once climate data 
analysis was restricted to climate recording stations, but this 
has now all changed. Climatologists have developed methods 
to predict climates in between recording stations, with resolu- 
tion of around 2.5 km (1.6 miles). Such datasets are manipu- 
lated with GIS software. Recent publications, for example 
about global warming and viticulture, present data in this 
format, but not so Gladstones’. One figure showing climate 
gradients in New Zealand was hand-drawn, I suspect. 

Soil — In reviewing the soil environment, Gladstones makes 
an interesting case for hormonal control of fruit ripening that 
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can explain some observed and significant effects of vine 
response to soil conditions. For many including myself, “ter- 
roir” effects at the meso-scale can mostly be explained by 
variation in soil attributes, especially those to do with water 
supply to the vine. The hormone ABA may have a useful regu- 
lating role here, as suggested by Gladstones. 

Many studies over the last decade or so have shown the 
relationship between soil attributes, vine attributes, and fruit 
and wine composition using GIS and so-called “precision 
viticulture.” Several companies in Australia and overseas are 
taking advantage of such technology for differential harvest- 
ing to improve quality. 

Fruit ripening and aroma chemistry — Gladstones and 
Croser both wax lyrical about environmental control over 
controlling processes for flavor and aroma, emphasizing 
temperature effects. There is limited consideration that berry 
and bunch temperature may be elevated substantially above 
air temperature. Nor is there recognition of effects of bunch 
exposure to ultraviolet radiation; recent research has shown 
a substantial effect, and not limited to aroma compounds but 
other berry composition. 

Climate change - Now we come to the vexed issue of 
climate change. Most chapters in the book are around 10 or 
So pages, the climate change chapter is 55 pages! Gladstones 
obviously has a point of view to express here, which he sum- 
marizes as “...warming by anthropogenic greenhouse gases 
has been much over-estimated. The widely publicized claims 
of the Intergovernmental Panel on Climate Change ( IPCC) 
have depended too much on computer models unable to 
encompass the complexity of real climates; on uncertain data, 
dubious assumptions, and in some key cases, biased statistical 
procedures; and particularly on ignoring the historical record 
of past climate warmth.” 

These are strong words and defiant ones, making such 
charges against the ideas of the majority of climate scientists 
around the world. One might also say brave. There is no doubt 
that Gladstones puts his own point of view rather than even- 
handedly reviewing current literature on the subject. I have 
problems with this approach, and the conclusions, that seem 
self-serving. 

I am not sure why Gladstones did not publish his thoughts 
on climate change elsewhere, say in a relevant climate sci- 
ence journal, rather than presenting a one-sided point of view 
in what is effectively a book on viticulture. This part of the 
book seemed to me really out of place. If Gladstones were to 
consider terroir from a climate change perspective, he might 
at least have discussed the implications for terroir of climate 
change postulated by climate scientists, which many think is 
the most important issue facing the viticultural world. 

Gladstones chose to refute IPCC findings, and does not 
discuss their substantial implications for terroir effects. Santa 
Maria wine styles becoming more like those of the Central 
Coast, and the Napa Valley like the upper Central Valley. 
These ideas, so important for the California wine sector, and 
its future, are not discussed, nor other overseas equivalents. 


Conclusion 
This book is a mixed bag. A large part of it is concerned 
with the apparent justification and repetition of Gladstones’ 


method for analysing temperature data for viticultural 
regions, much of which is presented in his first book. 

In my opinion, the large emphasis in the book discount- 
ing climate science consensus about global warming is out 
of place. Why present such arguments in a book on terroir? I 
hoped for comment about how climate change would affect 
notions of terroir, rather than a debunking of climate change. 
This is a substantial issue, in my opinion the greatest viticul- 
tural issue of this century. a 


Dr. Richard Smart is rewriting and thoroughly revising Sunlight 
into Wine. He is happy to receive statements from growers and 
winemakers about their commercial success with various aspects of 
canopy management. Interested persons should contact Dr. Smart 
by email at richard@smartvit.com.au. Dr. Smart visits the U.S. 
frequently, and consulting appointments can be made by email. See 
also www.smartvit.com.au 


This is the abstract of an article published by Cornelis 
Van Leeuwen and Gerard Seguin in the Journal of Wine 
Research (2006), pp 1-10. I liked it so much I have included 
it here: 


Terroir is a highly important concept in viticulture because 
it relates the sensory attributes of wine to the environmental 
conditions in which the grapes are grown. Quality hierarchy 
and wine style may, to a considerable extent, be explained 
by terroir. However, terroir is difficult to study on a scientific 
basis because many factors are involved, including climate, 
soil, cultivar and human practices, and these factors interact. 
The best expression of terroir is achieved when the precocity 
of the grapevine variety is suited to the local climatic condi- 
tions in such a way that full ripeness is reached by the end 
of the growing season. For the production of high-quality red 
wines, environmental conditions should induce moderate vine 
vigor, either through moderate water deficit stress or through 
low nitrogen supply. These conditions are most frequently met 
on shallow or stony soils, in moderately dry climates. Regular 
but not excessive vine water and nitrogen supplies are needed 
to produce high-quality white wines. However, great terroir 
emerges only when socio-economic conditions are favorable 
to the establishment of quality-oriented wine production. 


When you need regulatory guidance or 
licensing assistance anywhere in the USA 


Trust the experts 


COMPLIANCE SERVICE of AMERICA 
Wwww.csa-compliance.com 800-400-1353 


94 | Summer 2012 


| Crushpad's compliance fallout: 


What it means 
for their 
custom crush clients 


= ore than two months ago, the wine industry headlines 
| were featuring stories about the ownership shake-up of 
, Crushpad, a custom crush and private label winery last 
Mlocated in Sonoma, CA. This column is not focused on 
any of the issues causing the ownership shake-up. My focus is 
on taking a look from a compliance perspective on the behind- 
the-scenes details that custom crush clients need to know 
about, especially if they plan to sell their wines. 

Crushpad had two categories of wine in their custom crush 
inventories: wine in bulk and bottled wine. Wine in bulk is 
product that has not been bottled. It is still sitting in barrels or 
other storage containers. Each category has different compli- 
ance requirements that clients need to be aware of, whether or 
not they plan to sell their wines. 


Category 1: Wine is not yet bottled 

Clients with wine still sitting in barrels or other containers 
on the winery site have two options. The first option is to keep 
their wine there, have it bottled, and then take the cased wines 
to either sell themselves or to keep for personal use, such as 
giving away to family and friends. If they decide to sell the 
wine, they will need to know about the required federal and 
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state licenses they will have to obtain. In most situations this 
licensing is as a wholesaler. 

The second option is to move their wine to another winery 
site for bottling. One of the primary compliance implications 
of choosing this option is the impact on their wine’s label. The 
commonly used term “produced,” which we see in the “pro- 
duced and bottled by” statement on the back of a wine bottle, 
would not be available if they choose this option. The Alcohol & 
Tobacco Tax & Trade Bureau (TTB) defines the term “produced” 
based on where a wine was fermented. In order to qualify to 
use the term on a wine label, at least 75% of the blend must have 
been fermented at the same site that bottled the wine. 


Category 2: Wine has been bottled 

Custom crush clients also have the option to sell their wine. 
They need to obtain the same required licensing at the federal 
and state levels, and there are other label implications. 

The TTB requires that all alcoholic beverages of certain 
alcohol content that are to be sold for consumption to obtain 
a label approval. Part of the bottling process at Crushpad was 
label design — in which the client would have had input —and 
obtaining label approval. The client may or may not have 
planned to sell the wines at that point. 

Later, however they may have decided to start their own 
wine business, including selling the wine bottled by Crushpad. 
As part of that process they would have to redesign the label 
under their new brand, and then they would have needed to 
obtain a new federal approval for the redesigned label. 

This label approval process is always the bottling winery’s 
responsibility. Crushpad clients whose wines are already 
bottled and then later decide to sell them with a new label 
under their own brand will have to request that the new 
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ownership at Crushpad submit their label for approval. 


Actual bottled wine scenario 

This is exactly the situation that Ed and Jonjie Thralls expe- 
rienced in August 2012. The Thralls became customers of 
Crushpad in 2008 and had one barrel of a 2008 Syrah made. At 
the time, the couple did not plan to get into the wine business, 
but were simply avid wine enthusiasts enjoying the experi- 
ence and gaining some winemaking knowledge through their 
interactions with Crushpad’s hands-on style. 

Ed and Jonjie were living in Atlanta, Georgia, their interac- 
tions with Crushpad were cross-country. In 2010, they left 
Georgia, eventually settling in Sonoma. By August 2012, they 
were launching their own business as winery permit holders 
for Thralls Family Cellars, located in Sonoma. 

During August 2012, Crushpad’s assets were sold off and all 
of their then-customers were wondering what would happen 
next. Ed and Jonjie had already paid for their cases of wine, 
and by mid-August those cases were fully available to them for 
pickup from the warehouse Crushpad was using for storage. 

Since the Thralls now have their own TTB-bonded winery, 
they can sell this 2008 Syrah made by Crushpad under their 
Thralls Family Cellars label. However, as described above, the 
winery that bottled the wine is always responsible for filing 
for new label approval. 

The process is not very complicated or time-consuming, 
provided that the label files are in order and an authorization 


Precise Water Monitoring 


using sap flow 


* Take control over terroir, higher quality grapes 

* Measure vine water use for precision irrigation 

* Watch real time vine reaction to weather and moisture 
* Innovative website reports - stress monitor 

* 100% Satisfied Customers 


* Communication interface through fruitionSciences.com 


1-800-896-7108 
www.dynamax.com 


FRUITION 


=) (ey tf J IN IS 
www.fruitionsciences.com 


letter is provided by the brand owner — in this case the Thralls 
— to the bottling winery. 

When I wrote this column in August 2012, communications 
were still going back and forth between the Thralls and the 
new ownership of Crushpad to have them resubmit for the 
new label approval. 


Key points for custom crush clients 

To summarize, any custom crush client needs to be familiar 
with certain compliance-related dynamics as they plan and 
implement their wine business. 

These include: 

The implications for their label items, especially if their 
wine is moved from one winery to another before bottling. 

The responsibilities of the winery that makes their wine vs. 
their own responsibilities as a custom crush client. Essentially 
the winery is responsible for all required recordkeeping, report- 
ing, and federal tax payments on their custom crush client’s 
wines. The client’s responsibilities come into play after they take 
possession of the cased wine and begin making sales. = 


Ann Reynolds is a wine compliance educator, author, and 
speaker with over 20 years of experience in the wine industry. Ann 
offers classes in many areas of wine compliance at Napa Valley 
College, Sonoma State University, and UC Davis Extension. Her 
business provides wineries with on-site trainings, and system devel- 
opment. She can be contacted at: ann@winecompliancealliance.com 


...one winemaker says of our XOV French oak ministaves, 


“My favorite barrel” 


For those seeking vanillin, spice and sweetness, 
Suber-Lefort’s XOV (extra oak vanillin) mini-staves 
are just the ticket. 


6 inches long, they come already packed in infusion 
bags ready to drop directly into your tank. Much easier 
to use than tank-staves—and half the cost!—we also 
sell an inexpensive zip-tied version for your barrels. 


Please contact 
PICKERING WINERY SUPPLY 
707-546-3400 
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Marketing/PR — New Technologies and 
Digital Media from Andrew Healy (3 
Rock Marketing, CA), Ashley Teplin 
(Teplin + Nuss, CA), Alan Kropf 
(Mutineer Magazine, CA), Josh Camire 
(Jackson Family Wines, CA). 


Business/Operations — Investment 
Sources for California Vineyards by 
Ryan Metzler (Prudential and Capital 
Agricultural Property Services, Inc., 
CA), Rory Robertson, (Westchester 
Agricultural Asset Management, IL), 
Ben Slaughter, (Correia-Xavier, CA), 
Scott Anderson, (Bank of the West, CA). 


THURSDAY, JANUARY 31 


General Session (Morning) -- Consumer 
Trends Affecting Growers and Wineries 
in a turbulent time in the wine market 
with greater competition than ever. 
Grape prices have increased as wine 
supplies have depleted. New wine 
styles are coupled with the force of 


Contact us today! 


NAPA FERMENTATION 
SUPPLIES 


575 Third St., Bldg. A, Napa, CA 94559 
Tel: 707/255-6372; Fax: 707/255-6462 
www.napafermentation.com; wineyes@aol.com 


social media. Margins are squeezed 
resulting in price increases or sourc- 
ing of wines from lower-cost regions 
to supply brands. Speakers: Christian 
Miller (Wine Opinions, CA), Rebecca 
Bleibaum (Tragon Corporation, CA). 


Thursday Morning Spanish Session 
(includes tasting) — Grapegrowing and 
Winemaking and International Update 
- Production Methods for and Tasting of 
Albarifio, Chardonnay, and Sauvignon 
Blanc. Speakers: Amelia Ceja (Ceja 
Vineyards, CA), Eva Bertran (Gloria 
Ferrer Caves & Vineyards/Freixenet 
USA, CA), Pedro Rubio (Beckstoffer 
Vineyards, CA), Markus Bokisch 
(Bokisch Vineyards, CA), Montse Reece 
(Pedroncelli Winery, CA), Israel Zenteno 
(Wine 2.0 & Monte Xanic, Mexico). 


THURSDAY AFTERNOON SESSIONS 


Joint Grapegrowing and Winemaking 
(includes tasting) — Evaluating Cabernet 
Sauvignon Across Multiple Regions 
by: Scott McLeod (Scott McLeod 
Consulting, CA), Corey Beck, (Francis 


VYAPORCDNE 


Electric-Powered Industrial Steam Cleaning System 


Designed to clean and sanitize bottling production lines, filter 
systems, filling machines and barrels. Disinfects stainless steel 
tanks. Eliminates brettanomyces. Penetrates into micro-filters 
and pores of piping surface for complete cleaning and 
sanitizing. Unit cleans with a simple rinsing. 


Ford Coppola Winery, CA), Dennis 
Martin (Fetzer Vineyards, CA), Bob 
Bertheau (Chateau Ste. Michelle, WA), 
Kevin Phillips (Michael David Winery, 
CA), Steve Peck (J. Lohr Vineyards, CA). 


Marketing/PR — Surviving Consolida- 
tion: How to Position Your Brand for 
Success — In a world with ever-chang- 
ing ownership of distributors and retail- 
ers considering your brand success 
depends on considering all options to 
get your products into the hands of the 
consumer. 


Business/Operations -— Strategies 
for Future Sourcing Requirements — 
Speakers: Rick Boland (Moss Adams 
LLP), Cameron Hughes (Cameron 
Hughes Wine, CA), Don Sebastiani 
(Don Sebastiani & Sons, CA), Steve Smit 
(Constellation Brands, Inc., CA), Dennis 
Carroll (Purple Wine Company, CA). 


For more information, please call 530- 
753-3142 or ww.unified symposium. 
org for program updates and changes. 


+ Stainless steel 

+ Automatic shutoff & refill 
«Thermostat & pressure controls 
« Temperatures over 220° F 

+ Safety pressure valve 

« Polymer rubber steam hose 

+ No chemicals or fuel needed 

« Easy to use — no long extensions 
«Size: 45 x 50 x 85 cm 

- Low voltage controls 24v 

« System controlled by PLC 

+ 200v & 440v models 

« Various power options 

+ Steam lance & diffuser optional 


For information on all available models: 
Visit www.spectrellising.com + Call 800-237-4594 
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WINEMAKING 

Grape juice and wine yeast — Happy 
marriages and how to avoid getting stuck 
with wrong partner Winter 

Pinot Noir — Passion, patience and 
prejudice 


Winter 
Post-bottling spoilage — who invited Brett? 
Winter 
Sulfur dioxide content of wines: Role of 
winemaking / carbonyl compounds 


Winter 
Advancing the frontline against Brett 

Spring 
Winning at Snakes and Ladders _ Spring 


Oenococcus oeni and Lactobacillus 
plantarum — effects of MLF on red wine 
aroma and chemical properties — Spring 

Modulating wine style with DAP Summer 

Sculpting wine's aromatic profile 
through diacetyl management Summer 

Bottling line improvements boost 
efficiency at Jackson Family Wines _ Fall 

Oak ellagitannins concentration 
influences organoleptics of red wine Fall 

Greg La Follette: Scientific basis for 
minimalist winemaking Fall 


GRAPE GROWING 
Vitis californica and hybrids as hosts for 
Grapevine leafroll virus Winter 


Controlling powdery mildew Spring 

Overcoming fungicide resistance Spring 

Two-year comparison of ripening 
parameters on treated/untreated 
Chardonnay grapes Spring 


2011 Virginia Vineyards Grower of the 


Year — Jeanette Smith Spring 
Russell Ranch Foundation Vineyard 

Summer 

Tracking lost irrigation water Summer 


When state/federal officials visit you — 
are you prepared? Summer 
Biological tests assess vinearyd soil health 
Fall 


Creating interesting new wines from 
research grapes Fall 


WINE APPRECIATION 
Minerality — rigorous or romantic? Winter 
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MICROBES AND SEDIMENTS _ 
IN WINE, BEER, AND. JUICE 
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Monitoring the winemaking process from grapes" 0 
techniques and concepts 
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SUPPLIER SHOWCASE 


Winery Equipment Winter 
Vineyard Spring 
Packaging Summer 
Winemaking Supplies Summer 
Oak Cooperage and Alternatives Fall 
Professional Services Fall 


SMART VITICULTURE 

Separating premium from poor fruitWinter 

Grapevine trunk diseases: A new global 
vineyard threat? Spring 

Scorecard on almost 50 years of progress 

Summer 

A Commentary - Wine, Terroir and 

Climate Change Fall 


PACKAGING 
Does your label help you stand out 
from the crowd? Summer 
Brassfield Estate — Wine labels survive the 
ice bucket test Summer 
Swanson Vineyards — Upscale wine 
features simple, approachable design 
Summer 
Turtle Run Winery — New print process 
creates striking wine labels Summer 
Mount Aukum Winery — Elevation and 
excitement evoked in label design 
Summer 
Package design to match your 
demographic and environment Summer 
Caliza Winery — modern, yet elegant 
labels achieve differentiation — Summer 


WINE MARKETING 
Unusual choice pays off for boutique 
Washington winery Winter 
Alpha Omega Winery achieves big 
DTC Sales Winter 
Why does a distributor take on a winery? 
Spring 
Summer of Riesling Spring 
Sweet wine — consumers give the prompts 
but are wineries listening? Summer 
What will it take to build online wine 
sales to a billion dollar channel? Fall 


FREE RUN 


To be Au Natural? Winter 


ED GUIDE TO 
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Growers file lawsuit opposing regulation 
of frost-protection water Winter 
Washington State breaks three-tier 
mandates Winter 
Zinfandel —- commoner or royalty? Spring 
Snapshot of shrinking wine bottle weights, 
tiny carbon footprints Spring 
My 30+ years as a barrel pimp Fall 
Wine Terrorists Fall 


WINE BUSINESS 
Four Washington wineries — Best and 
worst business decisions Winter 
Vineyard/Winery tax savings opportunities 
Fall 
Six Texas wineries - Best and worst 
business decisions Fall 


WINEGROWING 
Improvement of phenolic composition of 
Syrah Spring 


INDUSTRY NEWS 

UC Davis seeks $2.8 million for rootstock 
facility expansion Spring 

2011 IPM innovator award to Gallo’s 


Sonoma vineyards Spring 
COMPLIANCE 
Success with wine shipping software 


Winter 
New licensing for DTC wine sales in 
California Spring 
Website resource guide for winery 
compliance Summer 
Crushpad's compliance fallout: What it 
means for their custom crush clients Fall 


SUSTAINABLE BUSINESS 
Energy efficiency: Examining the true cost 
Summer 


of project delay 


Your best source for 
informative, technical books. 


ORDER TODAY! 


www.practicalwinery.com 
and click on BOOKSHELF 
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Award-winning viticulture book now on sale at www.practicalwinery.com 


Authors receiving the 2012 OIV prize 


The Grapevine: from the science to the 
practice of growing vines for wine 


This book explores the links 


between science and the practice 
of viticulture. It is a story of roots, 
buds, leaves, berries, and 
wines; of climates and soils, 
physiology and biochemistry. 
It’s a valuable resource for 
winemakers, grapegrowers, 4 
and all students of the vine 


and its wines. 


our knowledge in so many areas, we met great 
people, and had a great time. | could not have 
asked for a better experience!” 


Bob Manley, Hermit Woods Winery, NH 


“This was a great show with diverse and Ma rely 6-7, 20 T 3 


knowledgeable speakers on a wide range of 


isons CE Lancaster County Convention Center 
Se Ae eoe Ue Veen & Marriott at Penn Square 
“The Eastern Winery Lancaster, Pennsylvania 


Exposition was the best 
wine trade show I’ve ever 
attended.” 


Chris Murphy 


The 2012 inaugural event was a great success. We've 
listened to your feedback and plans are under way for 
an even better show in 2013. Highlights include: 


¢ An Event Tailored Specifically to Eastern U.S. & 
Canadian Wineries and Vineyards 


© An Accessible, Low-Cost Professional Meeting & 
Marketplace Offering the Best Value for the Money 


¢ Two Full Days of Seminars, Exhibits, Great Networking 
and Social Events 


e Flexible Registration Options & Packages 


© Large Exhibit Hall with the Opportunity to Purchase 
Directly from the Show Floor 


Chris's Stuff Inc 
‘ 


SPONSORED BY: © More Sessions than Last Year and a New Half-Day 


WINE S & VINE S Cider Workshop On 3/5 
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Great wines’ silent partner 


Attention to detail is inherent to every great wine. We understand your effort, which is why 
we spend so much time crafting a barrel you can count on to complement your fruit. The 
T.W. Boswell collection embodies our commitment to excellence - it is defined by meticulous 
standards, full transparency and guaranteed consistency. This elevated standard of excellence 


honors four generations of coopering expertise while celebrating the passion of the wine world. 


B OSW Elam 


